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A SHINING EXAMPLE 
of Equipment Virtually 


The gleaming, spotless surface of 
this ENDURO Stainless Steel hog cas- 
ing cable tells the complete story. 
Despite long, constant service, note 
there is no discoloration or stain- 
ing: no surface wear or denting; no 
deterioration to cause maintenance 
worries. And at clean-up time, fur- 
ther evidence of ENDURO’s outstand- 
ing economy is evident. A quick 
wash and wipe keeps ENDURO’S 
smooth, corrosion-resisting surface 
is sanitary as newly-cleaned glass. 
Why not send for the complete 
STEEL AND TUBES, INC. story? Write Department NP today. 


TRUSCON STEEL COMPANY 
UNION DRAWN STEEL DIVISION 
NILES STEEL PRODUCTS DIVISION 
BERGER MANUFACTURING DIVISION 
















PROFIT 
POINTS 








‘BUFFALO SELF-EMPTYING SILENT CUTTER 


1 The famous Buffalo cutting principle 





cuts meat finer, faster, and mixes it into a per- 
fect sausage emulsion. The high yield means 


high profits. ‘ 





2 The quick operating emptying device 
unloads an entire batch in a matter of seconds 
and makes cutting practically a continuous 
operation. The increased speed reduces the 


cost of every pound of sausage produced. 


JOHN E. 


3 Sealed, ball bearing bowl supports 





keep the bowl running true and smooth and 
always in perfect adjustment to the cutting 


knives. 


4 Guaranteed returns make Buffalo Self 





Emptying Silent Cutters an outstanding in- 
vestment. Lower production cost and finer 
quality of finished product are sure profit 


producers. 


SMITH’S SONS COMPANY 


50 BROADWAY e BUFFALO, N. Y. 


Chicago - 11 Dexter Park Ave. 


Dallas - 612 Elm St. 


Los Angeles - 5131 Avalon Blvd. 





BUFFALO SAUSAGE MACHINES 














FROM CHILL ROOM TO LOADING DOCK 
USE TAYLOR CONTROL OF TEMPERATURE AND HUMIDITY 































CANNED MEAT (above)—Profita- 
ble meat canning depends on 
accurate control of retort tem- 
peratures. Taylor Control on 
this retort maintains exact tem- 
perature. ..guards uniform qual- 
ity of pack during cooking... 
stops breakage of cans and glass 
.-.reduces processing costs... 
speeds up output. 






temperature within prescribed limits. 














appearance and flavor. 
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SMOKEHOUSE (right)—Bacteria breed fast under 
faulty temperature regulation, and off-flavors, bone 
sours, costly spoilage result. Taylor Control holds 


CHILL ROOM—Here again Taylor Temperature and 
Humidity Control cuts chilling time, lowers refrig- 
eration costs. Gives more uniform chilling for finer 


N CHILL ROOM and cutting floor, 
curing cellar and dry room, smoke- 
house and loading dock—in every part 
of your plant inadequate regulation of 
temperature will lower the quality of 
your meats, cut down sales and profits. 
Don’t take chances. Let Taylor Con- 
trol preserve the flavor and fine ap- 
pearance of your products, cut produc- 
tion costs, earn you bigger profits. 

A survey of your plant by Taylor 
engineers will show if your present con- 
trol is doing the job it should. For 
information on Taylor Control and 
Engineering Service, ask a Taylor 
Representative or write Taylor In- 
strument Companies, Rochester, N.Y., 


CUTTING ROOM—Condensation of 
improperly conditioned air isa prime 
cause of shrink and discoloration. 
Taylor Control maintains both tem- 
perature and humidity in correct 
relation to eliminate condensation, 
assure top-quality, full-weight cuts. 


SAUSAGE COOLER (below) —Another 
place where temperatureand humid- 
ity must be kept under exact con- 
trol to prevent costly mold and 
shrink. Another place where Taylor 
Control means savings. 


HEART of Taylor Control System—Taylor Ful- 
scope‘ Dubl-Duty” Recording Controller. Auto- 
matically keeps both wet and dry bulb temper- 
atures under exact control. Writes a continuous 
record of temperature and humidity maintained. 


or Toronto, Canada. Manufacturers 
in Great Britain— Short & Mason, 
Ltd., London, England. 





Indicating Recording * Controlling 





TEMPERATURE, PRESSURE, 
FLOW and LEVEL INSTRUMENTS 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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1338 FORD V8 TRUCKS 








AN INVITATION 


PROVISIONERS 


TO 








\y 





MAKE AN “ON-THE-JOB” TEST WITH YOUR 
OWN LOADS AND YOUR OWN DRIVER 


The showroom is the place to see a truck. But only 

your own job can prove what it will do for you. 
There, under your own operating conditions, is the 

best possible place to discover what you can expect in 
performance and economy. 

Your nearest Ford dealer invites you to try a 1938 Ford 
V-8 Truck or Commercial Car with your own loads and 
your own driver. For practically every hauling and deliv- 
ery need there is a unit that gives the high Ford standard 


of dependability and economy. In addition to the 
new 134-inch and 157-inch wheelbase trucks and the 
new 112-inch commercial cars, there is an entirely 
new line of 122-inch one-ton trucks. The new Ford V-8 
Trucks have improved braking, easier steering, stronger 
construction. The new One-Tonners and the Commercial 
Cars offer a choice of the famous Ford V-8 85 or 60 horse- 
power engines. 
Arrange for an “‘on-the-job”’ test today. 





Week Ending March 5, 1938 
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IMPORTANT “BOSS” STUFFER FEATURES 





““BOSS”’ Patented Stuffer Piston 


The “BOSS” are the only stuffers in which the 
pistons can be adjusted without removing them 
from the cylinders. This is a patented feature 
and therefore is not available in any other 
make of stuffer. 


Without this feature, it is necessary to remove 
the entire piston for the minutest adjustment, con- 
suming time and causing much inconvenience. 


The construction of “BOSS” Stuffer Cylinders 
enables the piston to rise the full height of the 
cylinder, thus leaving only a minimum amount 
of meat to be removed by hand. 


“BOSS” Piston Packings are easily and quickly 
adjusted. 





“BOSS” Micro-Set 
Stuffer Valve 


At last—a leakproof, non- 
binding stuffer valve! 


It is adjusted to such a fine 
degree, that while it posi- 
tively will not leak, it can 
not bind. 


Complete adjustment is 
made before shipment so 
that it will operate smoothly 
and with ease. 


The valve will not get out of 
adjustment when taken apart 
for cleaning. 





“BOSS” leads again for giving Best O: Satisfactory Service 


824 Exchange Ave., U. S. Yards, 
. Il. 





The Cincinnati Butchers’ Supply Corporation 


Mfr. ““BOSS”’ Machines for Killing, 1972-2008 Central Ave. 
Sausage Making, Rendering 


Cincinnati, Ohio 
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DRY ESSENCE OF NATURAL SPICES 


JIFFY CURING TABLETS @ NITRITE TABLETS @ JIFFY CASING COLOR TABLETS @ MEAT BRANDING INKS 





FINGERS ON THE PULSE 


of the Meat Packing Industry 


With fingers constantly on the pulse of the meat packing field, the Stange organization is 
aware of every trend and development. And as the trends develop, as needs become 
apparent for a new and better product to help the meat packer, you'll find Stange forcing 
the development with products that help the entire industry to do a better job at lower cost. 


STANGE JIFFY CASING COLOR TABLETS are a notable example. Since their intro- 


duction seven months ago they have been adopted by more and more progressive meat 
packers and sausage manufacturers. And with very good reasonl 


JIFFY CASING COLOR TABLETS eliminate guesswork from coloring operations. They 
eliminate waste caused by spillage and inaccurate measuring of powdered color. Made 
from the famous Peaco rs, they have the same brilliant color 
and concentrated stren ling, positive uniformity, 


rapid dissolving a e Jiffy Method insures 
attractive, uniform 











Made in two colo contain exactly 
spray cooking. 


in every case! 


WAM. J. $ 


2536-2540 WEST MONROE STREET, CHICAGO, ILLINOIS 


923 E. 3rd St., Los Angeles @ @ @ 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Co., Ltd., 24 Hayter St., Toronto, Ontario 


Week Ending March 5, 1938 


Individual or Blended @ PEACOCK BRAND CERTIFIED CASING COLORS 


Violet and Brown 
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out around the edges and let the trolley 
jump fhe track. Even the pins on which 
the wheels turn are so much larger they 
will not wear appreciably. 


6 


“Hallowell” Trolley Wheels are made 
with flanges considerably heavier than 
the ordinary kind so they won't break 

® L 


2345 
—& & & d) 


Sait a 








Another “Hallowell” feature that 
adds to the life of the equipment and 
assures longer, smoother running is the 
square hole in one side of the trolley 
frame. Into this is firmly fitted a square 


shoulder that is under the head of the 
TROLLEYS, TREES pin, thus keeping the pin from turning 

and wearing or working loose. 
and HOOKS are made We can supply “Hallowell” Trolley 
to give longer wear Wheels plain, with roller bearings or 


self lubricating bronze bushings. 


an d more vad I ve fo r All these improvements mean dollars 


in your pockets when you equip with 


every dollar expended 00.01" 



















1: 














MEAT TRUCK 





PORK LOIN AND TRAY TRUCK TRAY TRUCK FRAME 


WRITE for information about these other types 
of “HALLOWELL” Equipment for Packing Plants. 






LIVER HANGING CAGE 
WITH DRIP PAN 





BOILED HAM TRUCK 





LIVER TRUCK 
STANDARD PRESSED STEEL Co. 
BRANCHES JENKINTOWN, PENNA, BRANCHES 
BOSTON CHICAGO 
BOX sse 
TRIMMING TABLE a SAN oomunee SCRAPPLE TRUCK 
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Strong when wet! 


Patapar is insoluble! It has extraordinary “wet strength”’. Also it is grease- 
proof. Moisture will not penetrate and cause it to disintegrate. Neither 
will grease. That’s why it is the ideal sheet for wrapping meats. It provides 
safe, lasting protection. Want to look into it for your product? We'll gladly 
send samples and full information. Just tell us the nature of your package. 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 111 West Washington Street, Chicago, IIl. * 120 Broadway, New York, N. Y. 


Patapar Vegetable Parchment 


INSOLUBLE - GREASE-PROOF - ODORLESS 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


A Sterilized Full Boiled Pickle, Dried to a 
soft, fluffy salt mass ready to be remade into 
a second pickle. Ready to make Artery 
Pumping Safe and Practical. 


Consider Accuracy 
PRAGUE Pickle Balance Scale 


This ‘Prague Pickle Balance” is a “percentage” scale. 
This scale shows you how to place 8%, 10% or 15% of 
pickle and pickle solids in the capillary system in every 
ham you pump. Read the directions. Set the ‘percen- 
tage” arrow and weigh your ham, and likewise weigh 
the ingoing pickle. Perfection is possible. The scale makes 
no mistakes. Watch the Red Needle—watch the Stop 
Light. 
® 


THE NEWEST IDEA— 
DOES PERFECT WORK! 


ARTERY PUMPING 


The “Artery method” of curing is fast finding its place in 
“ham curing practice’’ in our own country as well as 
abroad. PRAGUE POWDER Pickle also is recognized as 
the BEST. PRAGUE Pickle gives Flavor. 

The need for careful pumping is plain to all—8% to 10% 
is a liberal amount of pickle containing a controlled 
amount of solids. Common ‘Mixed Salts’’ are not suit- 
able for this style cure. “PRAGUE POWDER PICKLE” 
is a genuine pumping pickle. The pumping pickle should 
be pre-prepared to make positive contact in the capil- 
laries. 


You have been convinced that “Artery Pumped Hams” 
sell faster than Old Style Cured Hams. The housewife 
likes the “tender juicy ham or picnic.” You may be 
tempted to hold back. Do not do this. The “PRAGUE 
Pickle Artery Pumping Style’ is sweeping the country, 
and more and more ham curers are taking over this 
method. You lose out to “fast-thinking and fast-acting 
men.” Artery pumped hams suit public taste. The house- 
wife demands tender hams. Big Boy Pump and PRAGUE 
POWDER Pickle make a Tender Ham. 


Remake Your Smokehouse if Necessary. 
Do the Job RIGHT! 
Ask GRIFFITH for Smokehouse Blueprints 






Percentage 
Scal 





We Teach the Artery Method of 
Ham-Curing 


“BIG BOY PICKLE PUMP” 
7 


1 
8% to 10G Pickle added to this Smoked Ham 
10% to 12% added to Sweet Pickle Hams 
10% to 15% added to Beef Briskets. 





Ready-to-Eat Smoked Ham 





Week Ending March 5, 1938 
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for every type 
of Sausage 


| on fresh sausage, cooked 
sausage, dry sausage—there is a complete 
selection of Armour casings available. 
These are casings of fine quality, per- 


fectly processed. They are carefully 





selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 


Chicago, U. S. A. 
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® Do not paint over a damp or wet 
surface for the job seldom will 
stand up satisfactorily 


® Steel and iron should be cleaned 
down to the bare metal before re- 
painting is started 


@ Be sure to use a rust inhibitor on 
iron and steel before applying fin- 
ish coats 


SELECTING the Best PAINT 


\ “ 


. - al 
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for )Ceat Packinc PLANTS 


rapidly in the meat packing plant. 

Though deterioration is more rapid in some 
departments than in others, the rate of damage in 
all cases makes the cost of protection a profitable 
investment. 

In THE NATIONAL PROVISIONER of December 18, 
1937, aluminum paint and its application on iron 
and steel, both inside and outside the plant, were 
discussed. Selection and application of other types 
of paint to iron and steel within the plant are con- 
sidered in the current article. 


LJ sia in the iron and steel deteriorate 


Moisture and Paint 


Use of air conditioning equipment in many de- 
partments of the packinghouse has changed con- 
siderably the painting picture in one important 
respect: If the air conditioning system were 
properly designed and applied, and if it functions 
efficiently, moisture on walls, ceiling and equip- 
ment is not a problem with which to contend. 
Moisture has some adverse effects on paint. How- 
ever, moisture has caused more loss in the meat 
plant by making painting impossible or difficult 
than by damage to paint already applied. 





Paint applied over a wet or damp surface seldom 
stands up satisfactorily. Before painting is done, 
therefore, surfaces must be dried. 


Better Maintenance Value 


The time required to take departments, particu- 
larly coolers, out of service to thoroughly dry walls, 
ceiling, equipment, etc., frequently was longer than 
processing conditions permitted. The result was 
that many surfaces were not repainted when they 
required it and decay and consequently deteriora- 
tion were much more rapid than there is any good 
excuse for today. Packers who have not considered, 
in connection with painting routine, the better con- 
ditions maintained by air conditioning are over- 
looking an opportunity to reduce building and 
equipment costs by better maintenance. 

Only a very few paints are required to satis- 
factorily protect iron and steel in various depart- 
ments of the meat plant. Selection of the best 
paint to meet particular conditions existing in any 
department is important if the most satisfactory 
service life is to be secured. However, regardless 
of care and efficiency used in selecting a paint, the 
most satisfactory results cannot be secured if sur- 
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HOT SURFACES REQUIRE SPECIAL PAINTS 


A heat resisting black is suitable for use on boiler fronts. Surfaces should be clean 
and free from oil and grease before paint is applied. This paint retains considerable 


flexibility at elevated temperatures. 


faces are not carefully prepared and 
the paint properly applied. 

In connection with the surface 
preparation of iron and steel, it should 
be kept in mind that rust in aggravated 
form, if not removed, will continue 
underneath the paint coat and unless 
checked will eventually destroy the 
metal. Surface preparation, therefore, 
should clean down to the bare metal. 
When repainting is being done, all loose 
paint, rust, adhering dirt and foreign 
matter should be removed. 


Preparing Surfaces 


Surface preparation of iron and steel 
for painting is the same, regardless of 
the kind of paint that is to be applied. 
Preparing surfaces is a time-consuming 
and costly job when they are permitted 
to get in bad condition. It usually is 
more economical, therefore, and cer- 
tainly more satisfactory, not to neglect 
to repaint promptly when there is any 
evidence of failure of the paint coat. 


Sand blasting, although more ex- 
pensive than cleaning by hand, is con- 
sidered the most effective method for 
cleaning iron and steel before painting 
but it seldom can be used within the 
meat packing plant. Also, steel cleaned 
by sand blasting and painted promptly 
does not corrode as quickly as that 
cleaned by other methods. 


Wire brushing is effective for re- 
moving thin and loose scale and rust, 
but it does not take off thick rust and 
foreign matter that adheres closely. 
This latter material must be removed 
with a steel scraper. Deeply corroded 
spots should be cleaned thoroughly with 
a chisel and carefully brushed out. New 
steel on which there is a heavy coat of 
mill scale may be _ permitted to 
“weather” for several months. At the 
end of this period most of the scale 
will have rusted off and the remainder 
usually can be removed easily. All oil 
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and grease on surfaces should be re- 
moved with mineral spirits. 


Rust Inhibitors Important 


Rust prevention is the most -im- 
portant consideration in a preserving 
coating for metal surfaces. A paint 
that successfully meets all other quali- 
fications, yet is so compounded that the 
pigments fail to resist, or perhaps 
stimulate, the production of rust is 
worse than no paint at all. 

There are certain pigments which, 
when applied to iron and steel, act as 








COLUMNS AND BEAMS 


Aluminum paint and packinghouse white 

are satisfactory paints to apply in depart- 

ments where light reflection is required 

and good appearance is desired. Careful 

preparation of surfaces is a necessity for 
a lasting paint job on iron and steel. 





excellent inhibitors or preventives of 
corrosion. One of these, therefore, 
usually is applied as a priming coat to 
the metal before the finish coat is 
brushed on. American vermilion (basic 
lead chromate) has been found to be an 
effective rust inhibitor and is used ex- 
tensively as a metal primer. 


Priming coat may be applied by 
brushing or spraying. All surfaces 
should be covered with an even film. 
If thinning of primer is necessary, 
manufacturer’s directions always 


_ Should be followed. Unless directions 


advise to the contrary, it is a good plan 
to permit the priming coat to dry 48 
hours before the first finish coat is ap- 
plied. 


Selecting the Paint 


The question is often asked: “What 
paint, in addition to aluminum paint, 
can be applied to iron and steel within 
the packinghouse?” 

Expediency and adaptability dictate 
the choice in some instances. In others, 
the answer to this question involves 
consideration of conditions affecting the 
service life of paints existing in the 
various departments and the results de- 
sired. 

Protection against rust and corro- 
sion is desired in every instance, of 
course, and is the primary reason for 
painting. Appearance, psychological 
effect on workers, and light diffusion 
also are usually secondary considera- 
tions which influence the kind and type 
of paint to be used in any location. 


Black Used Extensively 


So far as colors are concerned, the 
use of black seems to be firmly estab- 
lished for hand rails, boiler fronts, 
rails, steel work in rendering and cas- 
ing departments and boiler rooms, and 
in some other departments where serv- 
ice life is of more importance than any 
other consideration. In some plants 
metal doors in all departments are 
painted black. Light colors, regardless 
of service life, are the rule in some 
other departments, particularly those 
on the visitors route where repainting 
frequently is done each year for the 
sake of appearance, whether or not it 
is required. 

Piping, if aluminum paint is net 
used, may be either black or white, ex- 
cept fire lines which frequently are 
painted red. 

Wherever abrasion is a factor af- 
fecting the service life of a paint, as on 
metal stair treads, handrails, metal 
doors, etc., a paint with a hard finish 
is required. 

The following comments describe 
good interior metal painting procedure 
for the meat packer. They are not 
recommendations, but rather are paint- 
ing practices which have been devel- 
oped by packers as the result of tests 
and experiments. 

In this connection, the reader should 
understand that paint types produced 
by various paint manufactures rather 
than brands are considered. When a 
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packer knows the type of paint suitable 
for any condition he can select the par- 
ticular brand which appears to best 
meet his needs. A record of each paint 
job should be made, and various brands 
of paints tested from time to time un- 
til those found to be most economical 
in service have been determined. 


Protecting Hand Rails 


Abrasion is the important factor af- 
fecting the service life of paints ap- 
plied to hand rails, and the product 
used should be hard enough to satisfac- 
torily resist this wear. Quick drying 
qualities are another advantage of this 
paint. A number of manufacturers 
produce a paint suitable for hand rails. 
It is frequently designated as “hand 
rail black.’”’ The vehicle generally is of 
the hard-drying type. Light-colored 
paints are not often used on hand rails 
in the meat packing plant because of 
quick soiling and the resultant un- 
sightly appearance. 

Steel sash offers one of the most 
troublesome maintenance problems in 
the packinghouse. Surfaces are com- 
paratively narrow and thin and, there- 
fore, difficult to prepare for painting, 
but unless they are properly cleaned 
before applying the paint service life 
of the protective coating is short. 


Maintaining Steel Sash 


Because of the cost of keeping steel 
sash in good condition some packers no 
longer install them except where re- 
quired to do so by underwriters’ regu- 
lations. 

One packer who has devoted much 
time and effort to steel sash mainte- 
nance problems and who has tried many 
different paints on these surfaces has 
obtained best results with products of 
the floor and deck enamel type. At pres- 
ent he is using a product containing a 
pigment that does not darken in the 
presence of hydrogen sulphide fumes. 
The vehicle is composed of treated oils 
and spar varnish that dries to a hard, 
glossy surface. 


Frequent Inspection Pays 


Steel sash can be maintained in first- 
class condition, this packer says, only 
by constant attention and prompt spot- 
ting or repainting when there is any 
evidence of failure of the paint film. 
It is more economical, he believes, to 
give steel sash frequent inspection and 
attention when they need it than to 
wait until deterioration of the protec- 
tive film is well advanced and surfaces 
require expensive cleaning before a 
fresh coat of paint can be applied. 

Care should be exercised when clean- 
ing, priming and repainting sash to 
see that all rust is removed and that 
even films of primer and paint are ap- 
plied to all surfaces. A minute spot left 
unprotected will rapidly increase. 


Painting Metal Doors 


Metal doors, standard fixtures in the 
packinghouse, are subjected to severe 
service and require frequent painting 
to keep them in good condition. Black 
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paint is used most frequently, many 
packers selecting a product that is more 
of less flexible and resistant to acids 
and alkalies. 

Paints made of Gilsonite and other 
bituminous products are popular among 
packers for painting doors and other 
steel and iron work in various depart- 
ments of the meat plant. Most paint 
manufacturers make products of this 
type, which sometimes are designated 
under the general name of “black in- 
terior metal finish.” Only through ex- 
periments and tests, however, can the 
packer determine the particular brand 
which will serve best under his particu- 
lar conditions. 

One paint manufacturer recommends 
“two coats of black interior metal fin- 
ish for new iron and steel work in the 
meat packing plant, or for application 
where spot priming has been done be- 
cause the greater film thickness affords 
better protection for the metal.” 


Rails and Hangers 


Black and red are the colors most fre- 
quently applied to rails and hangers. 
This equipment requires constant at- 
tention to keep it in good condition, 
particularly in coolers where brine 
sprays are used and where there is 
considerable brine carryover. 

A black interior metal finish, of the 
type previously described as suitable 
for steel doors, has a satisfactory serv- 
ice life for rails and hangers in prac- 
tically all departments. Two coats 
should be used on new work, allowing 
overnight drying between each. When 
repainting rails and hangers cleaning 
down to the bare metal should be done 
wherever required and the surfaces 
dried before the new coat of paint is 
applied. 

A Mid-western packer who has stand- 
ardized on red as the color for rails 
and hangers claims to get best results 
from a product containing a non-fad- 
ing, bright red pigment in a vehicle 
consisting of treated oils and a high 
grade spar varnish. Such a product is 
identical, or similar, to the paint desig- 
nated as “fire equipment red” by some 
paint manufacturers. 

This paint stands up satisfactorily in 
most departments but is believed to 
have a shorter service life than is gen- 
erally obtained from a good product of 
the Gilsonite type. However, the short- 
coming of this red paint is of no par- 
ticular concern to the packer in ques- 
tion, inasmuch as repainting of rails 
and hangers is done frequently, and 
generally before the paint on these fix- 
tures shows evidence of failure. Rails 
and hangers in sales coolers and ship- 
ping room may be painted as frequently 
as two times each year. Nothing dresses 
up a room quite so much, this packer 
believes, as well painted iron and steel 
work, including columns and trusses. 


Paint for Hot Surfaces 


Iron and steel surfaces subject to 
high temperatures in the meat packing 
plant, including rendering tanks, pip- 
ing, tanks, ete., usually are insulated, 
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WHERE PAINT PAYS DIVIDENDS 


ABOVE.—Steel window sash requires 
careful attention to prevent rapid de- 
terioration. Paint containing spar varnish 
is used frequently. 
BELOW.—Black is the color most often 
applied on smokehouse doors. The paint 
generally referred to as “black interior 
metal finish” serves well on these surfaces. 


and while painted frequently the prob- 
lem is not one involving the applica- 
tion of a protecting film on iron and 
. Boiler fronts are an exception. 

Whenever iron and steel subject to 
high temperatures are to be painted, 
the surface should be cleaned thor- 
oughly using particular care after rust 
and scale have been removed, to get rid 
of all oil, grease and foreign matter 
with an alkali wash. 

Surfaces should be dry and not too 
hot when the paint is applied. The 
paint vehicle should dry to a hard fin- 
ish, but retain considerable flexibility 
at elevated temperatures. One paint 
manufacturer who makes such a prod- 


(Continued on page 55.) 








Meat Drive (ontinues UNABATED 


@ Promotional Activity on Quality and Price 
Continuing to Reach Millions of Consumers 


increased interest in meat, spon- 

sored by the Institute of Ameri- 
can Meat Packers in an effort to be 
helpful to livestock producers, has rolled 
into the Lenten season unabated. 


In hundreds of communities through- 
out the country the movement is at its 
peak, with meat’s attractive prices and 
improved quality being publicized per- 
sistently and from many angles. 

Mass meetings of the meat trade have 
been held in more than 350 communities. 
In most communities all of the Insti- 
tute’s store display material has been 
distributed to the retailers. Where mass 
meetings have just been held, or are 
still to be held, the store material dis- 
tribution has not been undertaken, but 
will proceed as the campaign opens. In 
the great majority of the cities em- 
braced in the campaign, however, the 
material which includes four different 
sets, totalling 8,332,000 pieces, has been 
distributed, and the campaign has been, 
and is being, supplemented by radio 
talks, newspaper stories. Meat is being 
emphasized in talks before local groups, 
such as women’s clubs, Rotary, Kiwanis 
and other civic clubs, chambers of com- 
merce and home economics groups. 


Many Radio Talks 


Check-up of reports of district chair- 
men received at campaign headquarters 
of the Institute in Chicago indicates that 
the campaign has received wide atten- 
tion from many sources. This check 
shows that more than 1,000 radio talks, 
exclusive of the programs sponsored by 
the National Live Stock and Meat 
Board, have been made since the open- 


RJ incressed campaign to arouse 


ing of the campaign. These talks have 
ranged in length from “spot” announce- 
ments to 15 minute talks and have been 
made by local retailers, packers, home 
economics experts, members of the 
faculties of state agricultural colleges 
and others. 


Also, thousands of newspaper stories 
and editorials have been published in 
connection with the campaign. Institute 
headquarters have been flooded with 
clippings of editorials and stories from 
all over the country telling of the 
progress of the campaign. With the at- 
tractive prices and improved quality 
meat has blossomed forth on the food 
pages and home economics experts in 
many cities again are extolling the vir- 
tues of meat for the entire family. 


Retailers Cooperate 


The retailers, also, are continuing 
their cooperation with the campaign, not 
only through display of the Institute’s 
store material in their stores, but also 
in their advertising in local newspapers, 
featuring at the mastheads of the adver- 
tisements such statements as: “Now 
You Can Serve Meat More Often,” “Eat 
More Meat,” “Eat More Meat for 
Health, for Variety, for Economy”, and 
other slogans designed to arouse in- 
creased interest in meat. 


Advertising in the meat campaign has 
come from a great many sources. A 
Chicago mattress firm advertises: “Eat 
More Meat for Strength—Sleep on a 
Rochelle Mattress for Rest.” The Al- 
bany, Ga., Coco-Cola Bottling Company 
and the City National Bank of the same 
city advertise respectively: “Eat More 
Meat and do all you can to further the 





SUCCESS AS 1,000 PERSONS ATTEND 


These 1,000 persons greeted with enthusiasm launching of meat campaign in Okla- 

homa City. Speaking to the assemblage were Mayor J. Frank Martin, Dan W. 

Hogan, president, City National Bank & Trust Co.; Joe Scott, State Board of Agri- 

culture; Dr. Carl Thompson, A. & M. College, and Dr. Walter Morledge, physician. 
W. W. Martin, Wilson & Co., was chairman. 
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MEAT CAMPAIGN PROMOTION 


One of the best-known hotel and restau- 
rant supply firms in the industry, Pfaelzer 
Brothers, Chicago, has given wide distribu- 
tion to this poster in the trade it serves. 
It is in two colors, the word “Meat” at the 
top being in red, also the words “Attractive 
Prices—Better Quality.” This is an illus- 
tration of the fine cooperation prevailing in 
the campaign for meat promotion. 


development of our section,” and “Serve 
Meat Often—that’s the way every 
housewife can help southwest Georgia’s 
new livestock industry.” 

In Memphis the Union Planters Na- 
tional Bank and Trust Company and the 
First National Bank advertise “Meat is 
a major Memphis industry,” “Meat— 
Food on the Mid-Southern table—Money 
in the Mid-Southern pocket.” The First 
National Bank of Port Arthur, Tex., ad- 
vertises: “Eat More Meat.” The Frank- 
fort, Ind., Times has run across the bot- 
tom of its news page “Meats are best 
for your families’ meals—Eat More 
Meat.” 

The New York Life Insurance Com- 
pany, Nebraska branch, has broadcast 
throughout its organization a letter to 
all New York Life families in Nebraska, 
saying, in part: “Let’s help put over this 
program to revive consumer interest in 
meat.” 

District chairmen’s reports also indi- 
cate that approximately 2,000 talks have 
been made before civic organizations in 
hundreds of cities. Included are such 
groups as Rotary, Kiwanis, Lions Clubs, 
women’s clubs, home economics demon- 
strations and meetings of chambers of 
commerce, and boards of trade. 


The National Provisioner 


























DRAWS 7,500 PERSONS 


Cleveland’s Equestrium was jammed to hear 

speakers and entertainment at launching 

of Eat More Meat campaign. Crowd was 
estimated at 7,500 persons. 


Nine governors to date have issued 
proclamations endorsing the “Eat More 
Meat” movement and urging the citizens 
of their states (California, Arizona, 
Washington, Pennsylvania, New Jersey, 
Arkansas, Alabama, Colorado and Neva- 
da) to eat more meat. Public statements 
endorsing the meat campaign have come 
from the governors of Maine, Nebraska, 
Rhode Island, Texas and North and 
South Dakota. A score or more of may- 
ors of cities have issued “Eat More 
Meat” proclamations. Others have 
spoken at meat trade mass meetings. 

The wife of the governor of New Jer- 
sey, Mrs. A. Harry Moore, recently read 
Governor Moore’s “Eat More Meat” 
proclamation at a large home economics 
meeting, and Governor Moore will ap- 
pear on the program of the meat trade 
mass meeting at Trenton on March 14. 

Restaurants everywhere are making 
the most of the attractive prices and im- 
proved quality of meat in their adver- 
tisements. One large restaurant chain 
(Thompson’s) is advertising beef stew, 
“with choice lean sirloin of beef,” at 20 
cents, and corned beef hash at 15 cents. 
“Automats” in New York City currently 
are advertising roast prime ribs of beef 
with two fresh vegetables, roll and but- 
ter, for 40 cents. And steaks, chops, 
roasts and other meat dishes are regain- 
ing their prominent place on the menus 
of hotels and restaurants everywhere. 


Extensive Rail Use 


The railroads are making extensive 
use of the special railway station posters 
provided by the Institute, and are also 
energetically promoting meat in their 
dining cars and station restaurants. 
One large railroad, the Southern Pacific, 
is preparing a leaflet designed to arouse 
increased interest in meat for distribu- 
tion to all passengers on its lines, sup- 
plementing the menu stickers which are 
being used on all Southern Pacific diners 
and station restaurants. 


The largest mass meting to date was 
held in Cleveland, attended by a crowd 
estimated at approximately 7,500. Har- 
old H. Burton, mayor of Cleveland, ad- 
dressed the gathering, which was pre- 
sided over by Chester G. Newcomb of 
the Lake Erie Provision Co., the Cleve- 
land area chairman. There were many 
vaudeville acts which had been selected 
from approximately 75 acts presented 
by employes in Cleveland’s meat busi- 
nesses. The three best acts were 
selected for radio tryouts on station 
WHK in Cleveland. There were 125 
door prizes of delicious meats. 

Another large meeting was held in 
Oklahoma City. The meat drive was 
launched there at,a gathering of 1,000 
enthusiastic dealers and others in the 
trade. Speakers at this meeting in- 
cluded Mayor J. Frank Martin and Dr. 
Carl Thompson, A. & M. College. 


Week Ending March 5, 1938 



















CAMPAIGN News E’LASHES 


S EACH week of the Eat More 
Ave: campaign progresses it be- 
comes more apparent that the 
public is responding wholeheartedly to 
the appeal to help build prosperity for 
the 30,000,000 farmers who rely on the 
raising of livestock for their livelihood. 
Reports on the campaign to THE Na- 
TIONAL PROVISIONER follow: 

CINCINNATI.—The consumer’s meat 
dollar buys 30 cents more today than 
six months ago, R. C. Pollock, general 
manager, National Livestock and Meat 
Board, Chicago, told the 13th annual 
meeting of the Producers Co-Op Com- 
mission Association, which was at- 
tended by 1,700 persons.—L. W. Kahn, 
District Chairman. 

SUPERIOR, NEB.—Despite bad 
weather a large crowd of meat dealers, 
livestock producers, shippers, feed 
wholesalers and others attended mass 
meeting launching campaign.—W. H. 
Kalb, Local Chairman. 

DETROIT.—H. R. Davison, vice- 
president of the Institute of American 
Meat Packers, told several hundred per- 
sons attending mass meeting here that 
when the housewife puts meat on her 
shopping list she is helping to build 
prosperity for 30,000,000 farmers who 
produce livestock.—C. M. Van Paris, 
District Chairman. 

FITCHBURG, MISS.—More than 125 
retailers from Fitchburg and nearby 
towns voted to conduct extensive pro- 
gram to make public meat conscious.— 
M. T. Hartigan, Local Chairman. 

TIFTON, GA.—Meeting successful 
with each person attending pledging 
support to Eat More Meat program.— 
J. M. Brock, Jr., Local Manager. 

SHREVEPORT, LA.—Had nice meet- 
ing with all pledging to keep right after 
Eat More Meat activities—wWilliam J. 
Somarindyck, District Chairman. 

MONTGOMERY, ALA.—Can safely 
assure you that Montgomery and sur- 
rounding community are going to do 


their part. Radio and newspapers co- 
operating. —C. L. Hardin, District 
Chairman. 

PITTSFIELD, MASS.—Meeting a 


very successful affair with around 350 
attending.—G. K. Yeager, District Man- 
ager. 


TULSA, OKLA.—Creating a lot of 
sentiment with the public that will re- 
sult in larger consumption of meats and 
meat products.—T..C. Wright, District 
Chairman. 

BOISE, IDAHO.—Feel we have a 
good start to make the campaign a 
success. Over 100 attended meeting.— 
H. J. Lemen, District Chairman. 

* FLUSHING, N. Y.—Enthusiasm ran 
high at mass meeting, and all present 
agreed to back campaign wholeheart- 
edly.—C. S. Ferguson, Local Chairman. 

MITCHELL, S. DAK.—Mass meeting 
extremely interesting, with all retailers 
heartily endorsing program.—D. A. 
Nickerson, Local Chairman. 

BROCKTON, MASS.—About 100 
dealers attended mass meeting, and 
seemed very much interested in cam- 
paign.—S. P. Wentworth, Local Chair- 
man. 

EASTON, PA.—Dealers from Easton, 
Pa., and Phillipsburg, N. J., have as- 
sured us of their hearty cooperation.— 
D. E. Woodring, Local Chairman. 

ELK CITY, OKLA.—Personal visits 
have been made to retailers, stockmen, 
hog raisers, sheepmen, etc., and we are 
getting wonderful publicity through 
newspapers and radio.—J. J. Biggans, 
Local Chairman. 

GARY, IND.—Locally we got en- 
thusiastic reception on part of dealers, 
and feel that industry can be assured 
of cooperation.—F. C. Keller, Local 
Chairman. 

SALISBURY, N. C.—Feel we are 
making definite progress as our mer- 
chants are talking better quality at 
reasonable price, and are giving meat 
a prominent place in all advertising.— 
P. C. Spruce, Local Chairman. 

KLAMATH FALLS, ORE.—Meeting 
held here in the Elk hotel was big suc- 
cess. Local newspaper covered meeting. 
—L. E. Mead, Local Chairman. 

MONTEVIDEO, MINN. — Consider- 
able interest shown and tentative pro- 
gram mapped for use in building inter- 
est in meats—L. P. Sickles, Local 
Chairman. 


ALBERT LEA, MINN.—Meat deal- 
ers, restaurant and hotel men, livestock 


(Continued on page 55) 
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PACKER Needs to K now 


Zrends in DISTRIBUTION 


distribution, of creating new desires 

on the part of consumers for even 
such an every-day product as meat, of 
learning consumer preferences, of meet- 
ing competition—these and other factors 
entering into the conduct of a meat 
packing business are covered by Swift & 
Company in its recently-issued 1937 
Year Book. 

Price trends during the year are dis- 
cussed and attention is called to the wide 
fluctuation, as a result of unusual con- 
ditions, prevailing in the marketing of 
livestock. During the first six months of 
the packer year, November to April, the 
supply of beef was unusually heavy, 
while during the last half of the year 
some 100,000,000 lbs. less beef was pro- 
duced. Only about two-thirds as much 
pork and lard were produced in the sec- 
ond half of 1937, while the production 
in the first half of the year was heavy. 
In the previous year pork production 
was about the same in each six months. 

Shortage of both beef and pork in the 
last half of 1937 resulted in high prices 
in the late summer and early fall, with 
their attendant unfavorable consumer 
reaction which, in turn, was reflected 
adversely in livestock and meat prices 
and in the earnings of the industry 
generally. 


| ciseribation, of knowing trends in 


Values in Competition 


The position of Swift & Company in 
the meat industry is shown graphically 
in a center page spread showing total 
production of meat in the United States 
and the amount produced by Swift & 
Company. 

Competition—not only with national 
packers but with sectional and local 
packers—is discussed in its relation to 
purchase of raw material as well as 
distribution of finished products. Inces- 
sant competition keeps both meat and 
livestock prices in line, and the value of 
this competition both to producer and 
consumer is presented in an easily un- 
derstandable way. 

Growth of Swift & Company has been 
coincident with the service of the com- 





















pany, it is pointed out. It was one of 
the pioneers in finding new outlets for 
surplus meat produced in the livestock 
sections of the West, and “it is clear 
that both consumer and producer were 
served, and served well; otherwise Swift 
& Company could not have grown from 
a small one-man concern to a large 
nationwide company,” the Year Book 
points out. 


Product Quality Improved 


“The company has rendered another 
extremely important kind of service 
which has not been limited to geograph- 
ical sections,” says the review. “Im- 
provement in quality of meat products 
has been almost a continuous factor in 
its progress. Efforts to improve quality 
of hams and bacon, to identify meats ac- 
cording to grade, to find new ways of 
utilizing by-products, to reduce waste 
and shrinkage, and to render service in 
the most economical way—all of these 
have been fruitful to the company’s 
shareholders, to producers and to con- 
sumers.” 


New Veal Wrap 


Introduction of veal in a new trans- 
parent wrap is cited as one of the recent 
examples of the company’s continuous 
effort to improve handling of perishable 
products so they will reach the consumer 
in prime condition. With the advent of 
grading it was found very difficult to 
grade veal with the skin on, and when 
shipped the skin Had to bear the fresh 
meat rate. Removing the skin at plant 
or branch house did not prove entirely 
satisfactory, and the new method of 
preparation was developed. 

This patented process, known as 
“Saniseal,” includes removal of the skin, 
branding of the meat with printed trans- 
parent cellulose strips, covering with 
white muslin and then with a large 
moisture-proof bag of tough waxed 
crepe paper, which serves not only as a 
protection during shipment, but as in- 
sulation against temperature changes. 
Thus freshness and “bloom” of the meat 
is preserved and carcass is kept in prime 
condition. 


Dividing the Sales Dollar 


Just what happens to the Swift sales 
dollar is discussed in considerable detail, 
showing that for every dollar the share- 
holders earned for their services in sup- 


BRANDED VEAL CHOPS 


Chops from a branded veal carcass carry 
the Swift guarantee of quality into the 
consumer’s kitchen. Three grades of se- 
lected branded veal carcasses packaged in 
a patented transparent wrap are now being 
marketed by the company. 





NEW VEAL WRAPPING 


Preserving freshness in veal is accomplished 

by Swift & Co. through its new process, 

Saniseal, which includes removal of skin, 

branding of meat with printed transparent 

cellulose strips, covering with white muslin 

and then with moisture-proof bag of 
waxed crepe paper. 


plying the company with funds, em- 
ployes received over $7 and agricultural 
producers over $50. 

Included in the Year Book is a list of 
117 employes who completed 35 years 
of continuous service in 1937. The com- 
pany has 508 employes with 35 years 
or more of service to their credit, with 
437 35-year employes on the pension 
roll. 

The Year Book also embodies the re- 
port of G. F. Swift, who retired as presi- 
dent at the end of the 1937 packer year 
and became vice-chairman of the board, 
and a full page photograph of John 
Holmes, the new president, who took up 
the reins at the beginning of the packer 
year 1938. 

The book contains 39 pages freely il- 
lustrated with operating and public re- 
lations views and charts showing the 
place of refrigeration in smoothing out 
the market flow of eggs and butter— 
large surpluses of which are produced 
at certain periods of the year, which 
must be preserved 4nd marketed in pe- 
riods of low production. A striking cover 
in black and white shows heads of choice 
Angus, Hereford and Shorthorn steers. 
The book is distributed free on applica- 
tion to Swift & Company, Chicago. 

















LivEsTocK 
Handling 


Morrell Yards at Topeka 
Have Modern Facilities 


stock holding area 150 by 350 ft., 

have recently been constructed 
and put into service at the plant of 
John Morrell & Co., Topeka, Kans. They 
have a capacity of approximately 2,000 
cattle, 3,000 hogs and 1,000 sheep. 

In the design of these yards every im- 
provement has been employed to make 
handling speedy and convenient, reduce 
animal shrink and prevent damage. 
“Executives of the company feel that 
these improved facilities for handling 
stock and the constructive methods the 
company always have employed when 
dealing with livestock shippers, feeders 
and producers should attract livestock 
in increasing numbers to Topeka,” says 
R. M. Owthwaite, manager at Topeka, 
in discussing the improvement. 

A feature of the design of these yards 
is the straight runs and absence of un- 
necessary twists and turns. This ex- 
pedites handling of livestock over the 
scales and into the plant by preventing 
animals piling up in the alleys. All 
posts are rounded, so that danger of 
bruising will be reduced, are imbedded 
in concrete and so located that a roof 
can be set on them should it be decided 
to enclose the yards. 

Livestock unloading facilities have 
also been greatly improved. A modern 
system of connecting ramps has been 
installed at the railroad tracks. Five 
truck unloading chutes are located at 
the south end of the yards, where there 
is also a special chute for the accommo- 
dation of farm trailers. 

Scale house is a frame structure with 
plastered walls and a concrete floor. It 
contains two office for cattle buyers, one 
for hog buyers and a large washroom 
for employees and farmers. Three elec- 
trically controlled Fairbanks dial scales 
with capacities ranging to 40,000 Ibs. 
have been installed. These are set over 

(Continued on page 20.) 


Ni: stockyards, which add a live- 


MODERN STOCK YARDS 


A—New yards of John Morrell & Co., 
Topeka, Kas., have a capacity of 2,000 
cattle, 3,000 hogs and 1,000 sheep, with 
modern conveniences. 

B—Old yards as they appeared before 
the improvement. 

C—Car unloading chutes. There are 
also 5 truck unloading chutes and special 
accommodations for farm trailers. 

D—Scale house has 3. electrically- 
controlled Fairbanks-Morse scales, capacity 
40,000 Ibs. each. Also contains offices for 
livestock buyers and large washroom. 


Week Ending March 5, 1938 
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WORLD MEAT CONSUMPTION 


Meat eating is associated with suc- 
cess, power and prosperity. This is the 
conclusion of the International Institute 
of Agriculture at Rome, following an 
exhaustive study of world meat con- 
suming habits and world economic con- 
ditions. While less meat has _ been 
consumed in recent years, the Institute 
finds that with the return of more nor- 
mal conditions the world over meat con- 
sumption is certain to increase. 


Compilations based on consumption 


of meat and expenditures for meat and’ 


meat products by urban families in the 
chief countries of the world showed 
that the city of Buenos Aires consumes 
more meat per capita than any city in 
the world. The annual consumption 
per capita there is 300 lbs. This com- 
pares with 185 lbs. in Vienna; 155 lbs. 
in Copenhagen; 126 lbs. in Detroit, and 
12 lbs. in Salerno, Italy. It is pointed 
out that the city of Tokyo, Japan, now 
has more than 3,000 retail meat shops, 
“where 15 years ago there were only 
three or four.” 

The Institute’s research experts con- 
clude that only approximately one- 
fourth of the world’s population eats 
an appreciable quantity of meat. Aver- 
age per capita consumption is highest 
in Argentina, at 264 lbs.; New Zealand, 
221 lbs.; Australia, 200 lbs.; Canada, 
143 lbs. These countries lead all others 
in meat consumption. Italy, among the 
Western and civilized countries, has the 
lowest consumption, along with Poland. 


Italians consume an average of only 
35 lbs. of meat, while the Poles average 
about 42 lbs. The British average is 
placed at 139 lbs. and the American at 
135 lbs. 


FEDERAL LICENSING BILL 


“Placing hundreds of thousands of 
businesses under licensing investigation 
at this time will retard, not aid, recov- 
ery,” said E. T. Cunningham of the 
National Association of Manufacturers 
this week at Senate hearings on the 
Borah-O’Mahoney bill providing for fed- 
eral licensing of corporations. He de- 
clared that penalties for careless or in- 
advertent violation of the proposed law 
would fall on employes, small stockhold- 
ers and creditors of a corporation if its 
license were revoked. 


Under the bill, corporations with 
gross assets of $100,000 would have to 
obtain a federal license to engage in 
commerce. A license could be denied by 
the Federal Trade Commission on the 
grounds of monopolistic practices or vio- 
lation of anti-trust laws and would be 
conditioned on certain labor standards, 
freedom of employes to bargain collec- 
tively and the firm’s abstention from un- 
fair competition and trade practices. 


Watch “Wanted” page for bargains 
in equipment and supplies. 











Manufactured under 
U. 8S. Patents No. 
1,690,449 dated Nov 
6, 1928 and No. 1,921,- 
231 dated Aug. 8, 
1933. Other Patents 
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all-around 
economy... 


JOURDAN 
PROCESS 
COOKER 


Here’s a truly modern cooker exactly 
suited to modern sausage cooking 


needs. The JOURDAN PROCESS COOKER’s percolat- 
ing system of sausage cooking accomplishes remarkable 
results. Circulating action enables every sausage in the 
cooker to cook uniformly. No other method can match 
the superior results and all-around economy guaranteed 


wuading by the modern JOURDAN PROCESS COOKER. Write at 
once for complete information, specifications and free 


trial offer! 


JOURDAN PROCESS COOKER 


Jourdan Process Cooker Co., 814-32 W. 20th St., Chicago, Ill. 
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BUSINESS UPTURN FORECAST 


Prospects for some recovery in the 
output of industrial products during 
the next few months, with concurrent 
gains in consumer purchasing power, 
were reported by the U. S. Bureau of 
Agricultural Economics in its monthly 
statement on the demand and price 
situation for farm products. 


The bureau said the current business 
recession has been less widespread than 
current comment might indicate, the 
severe declines having oceurred largely 
in production of iron and steel, textiles, 
and automobiles. Retail trade and gen- 
eral business activity have held up 
relatively well, it was stated. 


The opinion was expressed that if 
recent levels of consumption were main- 
tained, “surplus stocks soon would be 
used up and industrial production would 
expand materially during the next few 
months. The danger is that effects of 
sharp recession in relatively few lines 
of business activity which already have 
occurred will be extended rapidly to 
other lines.” 


The bureau summed up the situation 
as “a race between the prospective re- 
vival in one group of industries, on the 
one hand, against contagious declines 
in other lines of business activity which 
have lagged behind the general move- 
ment of industrial production since late 
summer.” 


A sharp increase in volume of exports 
of American farm products in recent 
months was reported; the seasonally 
adjusted index of exports in November 
having been the highest in 2 years. 


With consumer incomes continuing 
relatively low during the next few 
months, it now seems probable, the 
bureau stated, “that income from farm 
marketings may be less in each quarter 
of 1938 than in 1937. Continued weak- 
ness in the consumer demand for meats 
may prevent the usual increase in prices 
associated with smaller livestock mar- 
ketings.” 


“It is probable that the seasonal ad- 
vance in lamb prices will not be nearly 
so great as in the first 4 months of 
1937.” 


LIVESTOCK HANDLING 
(Continued from page 19.) 


concrete, damp-proof pits which are 
cleaned at regular intervals. 


Other improvements around the yards 
include: 


Modern feed racks and concrete water 
troughs in holding pens. 


An overhead runway from street to 
scale house for convenience of visitors. 


Two large wash racks for truckers’ 
and farmers’ trucks. Here drivers can 
wash their vehicles and pick up an out- 
going load in a clean body if they so 
desire. 


Improvements were designed by H. 
Peter Henschien, packinghouse archi- 
tect, Chicago. 
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WILSON OFFERS NEW 


Q 


LABEL FOR JOBBERS CONTROL 














@ This new T. M. Sinclair Fidelity label, which made its bow at the 1938 Canners 
Convention in Chicago, is the modern development of the long established Fidelity 
label that for years has been a mark of quality on canned meat specialties. At the Con- 
vention it was shown on a complete variety of prepared, ready-to-serve canned meats 
and meats in glass and was most enthusiastically received by jobbers who sought an 
outstanding jobbers control label of national prestige and scope. 

The T. M. Sinclair Fidelity canned meat department is a part of Wilson & Co. 

specializing in the production of quality products to be marketed under jobbers con- 

trol. It is under the direct supervision of headquarters office, 41st and Ashland 

Avenue, Stock Yards Station, Chicago. 

For samples and prices on a private label for your own trade, address Fidelity 
Canned Meat Division, Wilson & Co., Stock Yards Station. 
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@ Regardless of the nature of your business, 
regardless of its size, it will pay youto ‘‘Call 
in Frigidaire’’—save you money and regret. 

For cold storage, cooling drinking water, 
making ice, or process and research work, 
Frigidaire commercial equipment is used by 
more business firms than any other make. 
Whether you require 100 pounds or 100 tons 
of refrigeration, Frigidaire will save you 
money. . .. “‘Call in Frigidaire’ on your 
refrigeration job. Have extra assurance that 
your investment is protected by the engi- 
neering and financial background of Gen- 
eral Motors, the world’s largest builder of 
refrigeration equipment. Frigidaire equip- 
ment can save you from 50 to 75% on oper- 
ating cost alone over old-style methods, and 
provide far superior refrigeration results. 

On any refrigeration job get full facts from 
Frigidaire . . . first! Either through your 
own local Frigidaire Commercial Dealer or 
through the nearest Frigidaire Commercial 
District Office listed at the right. It pays to 
**Call in Frigidaire”! 





FRIGIDAIRE COMMERCIAL DIVISION 
GENERAL MOTORS SALES CORPORATION, DAYTON, 0. 
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Over 2000 Local 
Authorized Frigidaire Dealers 


plus 51 District Offices, shown on map and listed 
below, make Frigidaire’s expert engineering 
service instantly available to you. 


FRIGIDAIRE BRANCH OFFICES, GENERAL MO- 
TORS SALES CORPORATION: Atlanta, Baltimore, 
Birmingham, Boston, Buffalo, Chicago, Cleveland, Dayton, 
Denver, Des Moines, Detroit, Ft. Worth, Kansas City, 
Los Angeles, Nashville, Newark, New Orleans, New York, 
Oakland, San Francisco, St. Louis, St. Paul. 


OTHER DISTRICT OFFICES: akron, Ohio Edison; 
ALBANY, Graybar Electric; BALTIMORE, Carey Sales & Ser- 
vice; BILLINGs, Northwestern Auto Supply; EL paso, W. G. 
Walz Co.; Houston, Cox & Blackburn; INDIANAPOLIS, Re- 
frigeration Equipment Co.; JAcKson, Consumers Power; 
LOUISVILLE, Smith Distributing Co. ; MempHis, Mc Gregor'’s, 
Inc.; MIAMI, Domestic Refrigeration Co.; NEW CASTLE, 
Penn. Power Co. ; NORFOLK, R. F. Trant, Inc.; OKLAHOMA 
ciry, W. C. Dance, Inc.; oMAHA, Major Appliance Co. ; 
Peoria, Central Ill. Light; PHILADELPHIA, J. J. Pocock, 
Inc.; PITTSBURGH, Electric Products Corp.; PORTLAND, 
Sunset Electric Co. ; ROANOKE, H. C. Baker Co.; ROCHESTER, 
Chapin-Owen Co.; sAN ANTONIO, Straus-Frank Co.; saLT 
LAKE CITY, W. H. Bintz Co. ; sEaTTLE, Sunset Electric Co. ; 
sioux ciry, D. K. Baxter Co. ; sPOKANE, Jensen-Byrd Co. ; 
SYRACUSE, Onondaga Auto Supply Co. ; Tampa, Byars-Forgy 
Refrig. Co.; wicuira, S. A. Long Co. 
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Cooter ‘Design 
2 


Hanging Capacity Is Increased 
With Truss Construction 


HAT is said to be the largest 

beef cooler without columns on 

the Pacific Coast—roof being 
supported on trusses—and perhaps the 
largest of its kind in the country, is one 
of the features of the plant of Schweit- 
zer & Co., San Francisco. This room is 
75 ft. wide and 100 ft. long and is air 
conditioned with three Carrier air dif- 
fusers installed overhead. Chilled air 
of proper relative humidity is distrib- 
uted uniformly throughout the cooler 
by a system of air ducts. 

A view of this cooler is shown in an 
accompanying illustration. This type 
of construction, while more costly than 
the conventional design of beams and 
columns, has advantage of providing 
more carcass hanging capacity, an im- 
portant consideration where floor space 
is limited. In this cooler, one end has 
been equipped for cutting. 


Overhead Air Diffuser 


On the first floor of the plant are lo- 
cated also salesmen’s offices, sausage 
and hamburger cooler, 20 by 20 ft., and 
a beef aging cooler, 24 by 60 ft. This 
latter room adjoins the beef cooler and 
also is refrigerated by an air diffuser 


installed overhead, the chilled air from 
which is distributed uniformly through- 
out the room by a duct system. En- 
trance to this beef aging cooler is 
gained through a door opening from 
the beef cooler. One of the require- 
ments for proper aging of beef is a 
constant, uniform temperature. Pro- 
viding for entrance into the aging 


Refrigeration for the plant is sup- 
plied by two Carrier compressor units, 
one of which is a duplex. These are 
equipped for automatic operation. 


Specializes in Quality Beef 

For many years Schweitzer & Co., 
a division of the H. Moffat Co., has been 
a leading supplier of fine meats to the 





LARGEST OF ITS KIND ON COAST 


This beef cooler covers a ground area of 7,500 sq. ft. and is unique in that it 

contains no supporting columns. Cutting is done in foreground. Beef aging cooler 

is at left. Refrigeration is supplied by unit coolers installed above roof trusses, 
chilled air being distributed through galvanized iron ducts. 


cooler only through the beef cooler is a 
simple method for preventing any con- 
siderable temperature. fluctuations in 
the former room. 





BEEF AGED UNDER IDEAL CONDITIONS 


Air conditioning maintains correct conditions of temperature, relative humidity 

and air movement. Aging cooler has no outside entrance, access being gained only 

through beef cooler. Door openings, therefore, have little or no influence on the 
temperature of the room. 


Week Ending March 5, 1938 


Pacific Coast retail trade, hotels, res- 
taurants, clubs, hospitals and railway 
and steamship lines. While the com- 
pany handles a large volume of veal, 
pork and lamb, its featured product 
has been Moffat’s Manteca fed beef, 
produced by the H. Moffat feeding 
yards at Manteca, Cal. 


The H. Moffat Co., headed by W. H. 
Moffat, has spent many years creating 
this product. The feeding formula, 
consisting of sugar beet pulp and bar- 
ley, supplemented with molasses and 
alfalfa hay, produces an unusually de- 
licious, fine-grained and finished type 
of beef. The rapidly-growing demand 
for this choice product recently made it 
necessary for Schweitzer & Co. to in- 
crease materially plant space and im- 
prove facilities for handling growing 
volume of business. Out of this need 
developed the plant shown in an illus- 
tration on page 24 and in which coolers 
previously referred to are located. 


Plant Layout 


Company’s home cost approximately 
$100,000 and is located at 828 Brannan 
st., adjacent to the approaches of the 
Oakland-San Francisco bridge. It is a 
gleaming white, two-story and base- 
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WITH 
BAKER SYSTEM 


AIR CONDITIONING 


* Turn costly shrinkage into added profits 

by installing the BAKER System of con- 
ditioning air! BAKER Gravity-Flo Brine 
Spray Units provide rapid, thorough chilling 
thatreducesshrinkagetoa minimum, retains 
more of the natural meat juices, and pre- 
vents mould, slime, off-color and spoilage. 
Your meats will taste better, look better, and 
command a higher price in a wider market. 
Precision manufacture, advanced design, 
and engineered installations assure low-cost, 
trouble-free operation over alonger period of 
years. Every installation is ‘‘custom-built”’ 
for that particular plant. Have a survey of 
your plant made now by a local BAKER 
representative, without cost or obligation. 
Or write direct to the factory. 


BAKER 


ICE MACHINE CO., INC. 
















1514 Evans St. Omaha, Nebraska 


Branch Factories: Fort Worth, Los Angeles, 
Seattle 


Eastern Sales: New York Central Sales: Chicago 
Sales and Service in All Principal Cities 
AUTHORITY ON MECHANICAL COOLING FOR OVER 30 YEARS 













STEVENSON 
SUPER-FREEZER 
DOOR 


for rooms with lowest 
temperatures. Has new 
live rubber gasket, spe- 
cial No. 450 Adjustable 
Spring Hinge and Im- 
proved O-31 Fastener. 


@ You use cold storage because you accept 
your responsibility to the consuming public to 
protect your products from deterioration. You 
know that business success depends on main- 
taining your high quality standards—therefore 
you have well insulated walls, an efficient 
refrigeration machine and careful management. 


But all these may fail—if your doorway openings 
are not sealed day and night, year after year, 
with sturdy, well-insulated doors which are 
designed and constructed in every detail to 
give complete protection. 


As the oldest and largest makers of cold storage 
doors, we suggest that you check now the 
efficiency and the operation of your doors. 
Do gaskets seal tightly; do doors operate 
easily and seal with certainty? If in doubt 
on any point, get the advantage of our half 
century of specializing on one problemn—COLD 
STORAGE DOORS. 


JAMISON COLD STORAGE DOOR CO. 
Jami St & Victor Doors 


HAGERSTOWN, MD. U. S. A. 
BRANCHES IN ALL PRINCIPAL CITIES 





CAN YOU AFFORD LESS THAN 


BUILT DOORS ~ 


THE BEST, AT NO PRICE PENALTY ? 





The National Provisioner 


















































Hid 


aie Si co. 
SCHWEITZER & 


purr.oF “.MOFFA 








AIR CONDITIONED THROUGHOUT 


Plant of Schweitzer & Co., San Francisco. It covers a ground area of 20,000 sq. ft. 
and cost $100,000. 


ment concrete structure covering 20,- 
000 sq. ft. of ground space and of very 
pleasing appearance. 

Basement contains modern dressing 
and locker rooms for employes, a dry 
storage room and two large meat 
freezers. 

Private and general offices are lo- 
cated on second floor. Front of build- 
ing has a set-back of about 30 ft. to 
provide loading space for trucks. This 
area also is used for truck storage at 
night. 

All carcasses are handled into the 
plant through a side door and placed 
immediately under refrigeration. Am- 
ple parking space is provided for 
trucks of customers who make it a prac- 
tice to come to the plant to select their 
own meats. 

Schweitzer & Co. distributes through- 
out the San Francisco Bay area in its 
own trucks, and shipments are made 
from the plant to the entire northern 
half of the state. 


FINANCIAL NOTES 


Beech-Nut Packing Co. has declared 
quarterly dividend of $1 and an extra 
payment of 25 cents on common stock, 
both payable April 1 to shareholders of 
record March 12. Company had con- 
solidated net profit of $2,741,203 for 
1937, equivalent to $6.26 a common 
share, compared with $2,709,039, or 
$6.19 a share in 1937. 

Wesson Oil & Snowdrift has declared 
a dividend of $1 on the $4 cumulative 
preferred stock. 

Chickasha Cotton Oil Co. has declared 
a special dividend of 50 cents, payable 
March 1 to stockholders of record on 
February 10. 


Earnings of Denver Union Stock 
Yards Co. for 1937 amounted to $21.48 
a share on preferred stock and $4.74 
on common stock compared with $27.77 
on preferred and $6.49 on common in 
1936. Decrease in earnings was attri- 
buted to a service rate reduction, in- 
creased taxes and a decrease in hog 
marketings. 


Week Ending March 5, 1938 


CHAIN STORE SALES 


Daily average sales of chain grocery 
stores during January were about 1 per 
cent below dollar volume in January, 
1937, according to the U. S. Department 
of Commerce. There was less than the 
usual decline in sales from December to 
January and the seasonally adjusted 
index was at 97 for January compared 
with 94 in December. 


Watch Classified page for good men. 


REFRIGERATION NOTES 


Cold storage and meat curing plant 
has been opened at Hazelhurst, Miss. 

Bethel Cooperative Grange is erect- 
ing a 1,000-locker cold storage plant at 
Bremerton, Wash. 

R. E. Jenne of Curlew Creamery, 
Chewelah, Wash., has opened a 300- 
locker storage unit. 

Oscar J. Miller plans to install cold 
storage locker unit in connection with 
restauragt at Chilton, Wis. 

Manitowoc Cold Storage Co. will re- 
model old brewery into locker plant at 
Manitowoc, Wis. 

City Meat Market, Jeffers, Minn., is 
installing refrigerated locker plant. 

H. Bohnenpoll plans to add cold stor- 
age locker unit to meat market at 
Heron Lake, Minn. 

Okeene Ice, Locker & Storage Co., 
Okeene, Okla., has plans for 300-locker 
unit and ice plant. 

Farmers Storage Co. is remodeling 
cold storage building at Rockford, Il. 

Anamosa Poultry & Egg Co., Ana- 
mosa, Ia., is enlarging its cold storage 
locker plant. 

YBR store at Shelby, Ia., is installing 
a 250-locker cold storage unit. 

Maplecrest Turkey Farms, Wellman, 
Ia., will install a cold storage plant with 
400 lockers. 

Hefty Dairy, Tracy, Minn., has opened 
a 600-locker cold storage unit. 





AUTOMATIC TEMPERATURE AND 
HUMIDITY CONTROL 


for Every Purpose in the 

Meat Packing Industry 
When you want accurate and dependable control 
for any process—steam heated hot water heaters 
—heating or air conditioning system—call in a 
Powers engineer. With 45 years of experience and 
offices in 45 cities we are well qualified to help you. 
Telephone or write our nearest office. See your 
telephone directory. 


THE POWERS REGULATOR CO. 
2725 Greenview Ave., Chicago, Ill. 


POWERS 


ASYEARS guumioiry controt s 














Taxes Shuffled 


Profits Tax Relief—Normal 
Levy Increased 


the tax on undistributed profits, 
but an increase in the normal tax 
on net income of corporations and a new 
surtax on closely held corporations, the 
revenue act of 1938 was brought out by 


F ie taxon some modification of 


the House ways and means committee 
this week. 

A report by a majority of the com- 
mittee stated that “the principle of the 
undistributed profits tax is sound and 
should be retained” and that the pro- 
posed new surtax on closely held 
corporations “will not create any seri- 
ous hardship, and, on the other hand, 
will protect the revenue.” These views 
were attacked in a minority report. 


Minority members pointed out that 
while corporations with net incomes of 
$25,000 or less had been relieved of the 
undistributed profits tax, “it should not 
be overlooked that the 10 per cent of 
the corporations of the country on 
which an undistributed profits tax still 
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IT TELLS HOW 


TO REFRIGERATE AS YOU DRIVE 


ad 


« 


Century Electric Power Systems refrigerate as you 
drive. They maintain a predetermined temperature 
inside the refrigerated truck body. 


The dual motor is arranged to operate from gener- 
ated current on the road and from dock current 
when the truck is in the terminal. 


The temperature is thermostatically controlled. 


Meats and perishables do not deteriorate or shrink. 


CENTURY ELECTRIC CO. 


1806 PINE STREET, ST. LOUIS, MISSOURI 
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would be imposed under the pending 
bill transact 90 per cent of the 
corporate business of the country and 
employ about 90 per cent of the total 
number of workers.” 


Tax Burden Not Reduced 


“We deny,” said the minority, “that 
the pending bill in any way reduces the 
total tax burden on corporations, either 
large or small. The fact is that the 
elimination of the undistributed profits 
tax feature with respect to small 
corporations and the reduction of the 
amount of undistributed profits tax on 
larger corporations, is completely offset 
by the sharp increase in the normal 
tax rates applicable to all corporations. 

“The present effective rate of the 
normal corporate tax on a $25,000 net 
income is 11.6 per cent. Under the 
committee proposal it would be 14.1 per 
cent. Larger corporations, under the 
bill would be subject to a flat normal 
tax of 16 per cent in lieu of the present 
graduated normal rates ranging from 
8 to 15 per cent.” 

Increase in the normal tax on in- 
comes of small corporations is shown 
in the following table: 


Normal tax 


Portion of Present Proposed 

net income pet. pet. 
PE wee iccvevecvssccesees 8.0 12.5 
TE OTO GED ncccsccccccccseces 11.0 12.5 
Tk eer eee 11.0 14.0 
DOLE cocccsccccvccess 13.0 14.0 
$20,000-$25,000 ........-ceeceee 13.0 16.0 


On closely held corporations—vary- 
ing from those in which more than 50 
per cent in value of stock is owned by 
one individual to those in which 75 per 
cent in value of stock is owned by 10 
or less individuals—there would he im- 
posed a surtax of 20 per cent on undis- 
tributed net income when the corpora- 
tion failed to distribute in excess of 60 
per cent of current earnings. This sur- 
tax would apply only to companies hav- 
ing more than $75,000 annual net in- 
come and would be in addition to the 
normal tax. 


Tax Would Discriminate 


“It is at once apparent,” the minority 
report said, “that such a tax will dis- 
criminate between business concerns 
with the same net income and the same 
dividend policy where one of the two is 
owned by a family or a small number 
of individuals. The latter will be sub- 
ject to a burdensome tax which the 
other escapes by reason of the mere cir- 
cumstance that it is controlled by a 
larger group of shareholders. 

“The proposed tax would have a 
harmful effect on many existing local 
enterprises, such as factories ... in 
some instances family controlled and 
in others owned by a few individuals. 
In perhaps a majority of cases these 
concerns were established long before 
there was any income tax and no 
thought of tax avoidance therefore 
could have inspired their organization.” 

House committee members admitted 
that the bill would raise about 20 mil- 
lions less revenue than present taxes. 
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CATTLE MEN PROMOTE BEEF 


Gratifying results in stimulating 
consumption of Western grain-fed beef 
are reported by the South West Eat 
More Beef Campaign Association, with 
headquarters: in Los Angeles. This 
organization, composed of Arizona and 
California cattle feeders, started its 
beef promotion campaign late in 1937 
and had it well under way at the be- 
ginning of the new year. Cattle pro- 
ducers and feeders in this section found 
themselves with large supplies of fancy 
cattle on hand and with a slow outlet 
for the meat. Out of this situation the 
association developed and plans were 
inaugurated to acquaint consumers 
with the fine quality and reasonable 
price of local-fed beef. 


“Our problems are proving extremely 
simple to solve,” E. D. Bigler, secretary 
of the group, said. “Housewives al- 
ready know the value of beef in the 
daily menu, they and their families like 
it, and they want to serve more of it 
every day. The only difficulty that has 
stood in the way is that prices have 
been too high for many budgets.” 


Cooperation of beef retailers has 
overcome this difficulty, Mr. Bigler said, 
and newspaper advertisements. have an- 
nounced new low prices on Western 
grain-fed beef. Many valuable tie-ups 
with chain and independent markets 
have been made. 


During the first six weeks following 
the appearance of the newspaper ad- 
vertisements announcing the campaign 
for lower beef prices, hundreds of let- 
ters were receiyed from housewives. 


HIGH COURT UPHOLDS NLRB 


The U. S. Supreme Court this week 
upheld an NLRB order outlawing a 
company union, dismissed a federal 
court injunction against picketing and 
refused to review a New York case 
challenging validity of the “closed 
shop.” It also agreed to hear a case 
involving the labor board’s power to 
order reinstatement of employes dis- 
charged for union activity. 


The Supreme Court sustained an 
order of the National Labor Relations 
Board forcing a motor coach line to 
withdraw recognition of a company 
union. The board had charged the com- 
pany with an unfair labor practice in 
fostering an employes’ association. The 
employer was upheld in lower courts 
and contended that the board exceeded 
its authority in forcing abandonment 
of the union without designating 
another to bargain collectively. 

E. G. Shinner and Company’s refusal 
to agree to a demand by a Milwaukee 
local of the Amalgamated Meat Cutters 
and Butcher Workmen that it hire only 
union workmen constituted a labor dis- 
pute, the Supreme Court decided in dis- 
missing an injunction protecting the 
Shinner stores from picketing. The de- 
cision involved the Norris-La Guardia 
act curbing power of courts to issue 
injunctions in labor disputes. None of 
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the Shinner employes was union mem- 
bers. The case was remanded to the 
lower court. 


DRY MILK RESEARCH 


American Dry Milk Institute is con- 
ducting extensive experiments at its 
Chicago laboratory to determine exact 
amount of dry milk which should be 
used in manufacture of each of a large 
number of sausage and loaf products. 
The Institute also is experimenting with 
different types of dry milk in sausage. 
The development work is being carried 
on in a complete laboratory and sausage 
kitchen. 


PACKER EXPLAINS WAGE PLAN 


Establishment of an annual wage 
system by Geo. A. Hormel & Co. has 
brought sharp increases in the efficiency 
of labor, according to testimony of Jay 
C. Hormel, president, at Senate unem- 
ployment hearings this week. He as- 
serted an annual wage system was in- 
stituted to guarantee some workers 52 
pay weeks a year and that it now cov- 
ers 2,373 of the company’s 4,000 
workers. Labor efficiency has been in- 
creased 10 to 20 per cent and employes 
have been given more leisure time. Mr. 
Hormel stated that employe’s work is 
budgeted within 40 hours per week and 
that the average monthly wage is $120. 
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Always Vilter—for Air Conditioning 
and Refrigeration in all Industries. 





“Dull Color” and shrinkage in 
meats and products mean 
\] sales losses, profit losses to, you, 
4! 3 too. “Scotch” that loss now by call- 
)\ ing on Vilter Air Conditioning 
/\)\ Equipment, and Vilter Engineers. 
‘No problem is too difficult for 
| Vilter Air Conditioning. Let us 


‘, prove it by actual installation ex- 
‘amples, by suggesting a solution 
‘to your own problem of food 
. protection. 

‘THE VILTER MFG. COMPANY 

2118 South Ist Street 
Milwaukee, Wis. 
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henaFrick C fthe type sh 
Install the sensational new When a Frick Compressor of the type shown 


MOREHEAD LIQUIVATOR 


SAVE MONEY—IMPROVE QUALITY 


was dismantled in Baltimore, Md., recently, 
it had completed over half a century of serv- 


ice—probably a world’s record for refrigerat- 


Here, at last, is the surest, safest method for owners ing equipment. 
of food processing plants to slash operating costs 
and improve the quality Scores of other Frick machines, installed 





of their finished products. 
MOREHEAD LIQUI- 
VATORS provide con- 
tinuous drainage of cook- 
er coils, produce greatest 
heat transfer .. . step up 
production. Reclaim con- 
densation under pressure 

. » save fuel. Assure 
steady temperatures... 
improve quality. Many 
exclusive features bring 
you trouble-free, lifetime 
performance. Mail cou- Morehead Liquivators enable you defi- 


2 nitely to check boiler evaporation 
pon TODAY for details. against fuel consumption. . 


40 to 50 years ago, are still going strong. 
And 35,000 enthusiastic owners attest the 
progress made with Frick 
Refrigeration since these 
old timers set the pace. 


Dependable low tem- 





peratures and proper humi- 


dities that keep shrinkage 





: losses to a minimum eco- 
 It,»MD-- »)_.» _—_—™«naH ] Mod: Refri ti 

MOREHEAD MANUFACTURING CO. ecera Korrigerating . 

Dept. NP, Detroit, Michigan Compressor Having Same nomically are assured, 


Without obligation, I'd like the details of the new Morehead Capacity as Gigantic h . ue . k “ 
Liquivator. Machine shown above. | When you specify “Frick. 


DEPENDABLE REFRIGERATION SINCE 
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MEAT PLANT GREASE TRAPS 


A new development in grease traps, 
built to meet special conditions in the 
packing industry, is announced by D. J. 
Murray Mfg. Co., Wausau, Wis. [Illus- 
trated here is an inside view showing 
patented design and construction of 





RETAIN 95 P.C. OF GREASE 


baffles that eliminate any turbulence 
and increase efficiency of trap. These 
traps may be made in any size required 
for a packing plant. By the most severe 
method of testing, it is said, these traps 
show a grease retention of over 95 per 
cent, and a large grease capacity. They 
are rigidly constructed and may be fur- 
nished with or without covers. 


VISKING MAILING PIECE 


Spinning the telephone dial on a new 
mailing piece sent out by the Visking 
Corporation gets “information” with 
the facts on the firm’s fibrous and pre- 
stuck fibrous casings. The packer and 
sausage manufacturer is told about 
stuffing, processing ‘and other qualities 
of these sausage and loaf containers. 
One part of the mailing piece consists 
of a card offering samples and formulas. 


BETTER PLANT LIGHTING 


High intensity lighting is the latest 
dev«’opment in light sources for indus- 
tria. plants, and offers numerous benefits 
throughout a wide range of applications. 
Produced by a high intensity mercury 
vapor lamp, this new form of light is 
worth the consideration of every packer 
interested in improving lighting. 

High intensity mercury lighting pro- 
vides two or three times as much illu- 
mination as ordinary light sources. For 
example, a 400-watt mercury lamp pro- 
duces 40 lumens of light per watt, 
which is greatly in excess of the amount 
of illumination from incandescent light 
sources of comparable wattage. High 
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intensity lighting, therefore, gives more 
light per dollar of current cost. 

A new folder illustrating applica- 
tions of high intensity mercury vapbr 
lighting in industrial plants recently 
has been announced. It illustrates the 
complete line of equipment and acces- 
sories for both mercury and mercury- 
incandescent units. Copies may be ob- 
tained from the Lighting Division, 
Westinghouse Electric & Mfg. Co., 
Cleveland, O. 


ACME MOVES PURCHASING 


The entire purchasing department of 
the Acme Steel Company is being moved 
from the general offices at 2840 Archer 
ave., Chicago, to Acme’s Riverdale 
Works, about 15 miles south of Chi- 
cago’s loop. The department, in charge 
of H. L. Brueggemann, purchasing 
agent, will be located in the new mil- 
lion-dollar addition just completed. 
Other departments which have com- 
prised the general offices will remain 
at the Archer ave. location. 


INSULATION EFFICIENCY 


Water is an excellent conductor of 
heat. This fact explains why insulating 
effect of any material decreases as it 
becomes damp or wet, a trouble experi- 
enced in many meat packing plants. 
Adequate protection of insulation 
against moisture, therefore, not only 
prolongs the time before new insulation 
will have to be applied, but also helps in 
maintaining a low cost for producing 
refrigeration. 

Packers who have had trouble keeping 
moisture out of insulation in chill rooms 
and coolers might investigate a new 
product recently placed on the market 
by the Camp Co., Chicago. This isknown 
as “Suremastic” and is said not to crack 
or check under subzero temperatures, 
and to remain waterproof under all 
cooler conditions. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 
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and price. 


Here’s the very latest thing in mark- 
ing equipment for beef carcasses ... 
the new Great Lakes Non-Electric 
NO-HEAT-REQUIRED Roller 
Brander. New Knife-edge marking 
die makes a clear, legible identifying mark that will neither 
smear nor blur. Roller dies are easily changed for various 
grades. EASY-TO-OPERATE. Equipped as illustrated with 
spade-type handle for branding on low hanging rail, or ex- 
tension handle for branding on high rails. 

Great Lakes NuBrown Ink gives an attractive, clean-cut mark, 
having the appearance of a burned brand. Write for details 


GREAT LAKES STAMP & MFG. CO. = 


2500 IRVING PARK BLVD., CHICAGO, ILLINOIS -: 


Complete line of ink roller equipment for all meat products 


PM 






TVDLUAUDUNND UAL 


{HH 


Page 29 

















A\nnouncing 


THE NATIONAL PROVISIONER 
FORMULA SERVICE 


With this issue THE NATIONAL PROVISIONER 
introduces a new feature—THE NATIONAL PROVI- 
SIONER Formula Service. 

Contained in this special four page section, starting on 
the opposite page, are formulas for product of timely 
appeal—year-round, volume-building merchandise that 
reaches its peak in consumer popularity at this season. 

THE NATIONAL PROVISIONER Formula Service 
will appear as a special section each month hereafter 
featuring seasonal processing suggestions selected be- 
cause.of their known consumer demand. 

This four page section contains invaluable information 
to packers who want to keep right up-to-date on their 
formula information. 

Read the Seasonal Processing Suggestions for March 
NOW! 

And look for THE NATIONAL PROVISIONER 
Formula Service each month hereafter. 

For your convenience in preserving these issues of THE 
NATIONAL PROVISIONER, a special folder has been 


designed which will be sent to you upon request. 


THE NATIONAL a 


visioner 


THE MAGAZINE OF TH. 


Meat Packing and Allied Industries 
407 S. DEARBORN STREET 


CHICAGO 


1031 S. Broadway, Los Angeles Leader Bidg., Cleveland, Ohio 300 Madison Ave., New York 
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FORMULAS FOR THE MONTH 


New Process Ham ....... (hop Suey Loaf 





New Process Ham 


of new process hams are creating wide interest and 

finding ready consumer acceptance. Some of these 
hams are smoked, some cured and cooked, some are boned. 
Some are stuffed in cellulose casings and shaped to produce 
nice cuts and give higher yield, and some are packaged in 
transparent or parchment wraps similar to those used for 
regular smoked or cured hams. 


Q« K-CURED, ready-to-eat, tendered and other types 


Most of these hams are either artery or spray pumped, 
special equipment being necessary for the purpose. In artery 
pumping the pickle is forced under high pressure through- 
out the capillary system of the ham, care being taken to 
see that the arteries leading to the cushion are well filled. 


If a spray needle is used, it is necessary ‘to see that the 
pickle is injected around the aitch bone and that all joints 
are covered with pickle. With these modern methods of 
pumping the idea is to save time by forcing the pickle 
throughout the ham immediately instead of waiting for it 
to soak in. 

Green hams to be given a quick cure should be selected 
just as carefully as if a long-time cure were used. Where 
artery pumping is practiced, the artery must be pulled out 


and left long by the men on the cutting floor, and care must 
be exercised not to cut it short when trimming the fat 
around the aitch bone. 

Some packers have followed the practice of soaking the 
hams before pumping. If hams go to cure direct from the 
cutting floor this is not necessary. However, if frozen hams 
are used they are usually defrosted in a mild tepid pickle, 
which is well agitated during the defrosting process. 

Periods of cure for various types of new process hams 
vary all the way from 3 to 14 days per ham to 3 to 3% days 
per pound. The former are artery or spray pumped, while 
the latter are given the usual cure. Hams given the long 
cure fall under the heading of new process hams only when 
they are partly or entirely cooked in the smokehouse. 


Standardized Exact Cures 


Prepared curing formulas designed for best results with 
artery or spray pumps are widely used. Where the curing 
formula is mixed in the plant, nitrite and refined corn sugar 
(dextrose) are used instead of nitrate or saltpeter and cane 
sugar only. 

Excellent results have been secured with the standard- 





CHop Suey LOAF 


OUSEWIVES are particularly ap- 
ia preciative of good meat products 
designed especially for their conveni- 
ence in the preparation of a quick meal 
or of a meal furnishing something 
unusual. 


Chop suey is one product coming into 
wide use, and it is now no longer nec- 
essary to go to a Chinese restaurant 
or one featuring special foods to get 
good chop suey. It is prepared in loaf 
form, stuffed in artificial casings, and 
the housewife can buy it at her con- 
venience and have it ready to serve in 
a very short time. 


An appetizing chop suey loaf can be 
made from the following ingredients: 


10 lbs. fresh lean pork trimmings 
10 lbs. lean veal trimmings 
8 lbs. fresh beef suet 
15 lbs. chopped onions 
10 lbs. chopped celery 
7 Ibs. rice 
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Heat fresh beef suet until fat has 
rendered out, and remove cracklings. 
Cut fresh pork and veal trimmings into 
¥-in. cubes and cook in fat until meat 
is tender and a good brown. Onions may 
be cooked separately in a little of the 
beef fat and celery cooked in water, or 
both may be added to meat when it is 
partially cooked. 

Onions and celery should not be over 
cooked or until they fall apart; they 
should be underdone rather than over- 
done. This is one of the secrets of the 
Chinese method of cooking chop suey. 


Seasoning 


Add onions and celery to meat, cook- 
ing together for any additional time 
necessary, and add at the same time 
the following seasoning ingredients: 


8 oz. salt 
8 oz. sugar 
12 oz. soy sauce 
1 oz. white pepper 
1 oz. ground celery seed 
8 oz. bead molasses 


Prepared seasonings are available 
for chop suey loaf and save time and 
trouble in seasoning this meat product. 
They also insure each batch of loaves 
being flavored alike. 


Cooking and Stuffing 


Boil rice in double boiler, or steam it 
until it is well done and fluffy. When 
onions, meat and celery are done, add 
rice to other ingredients in the cooker. 
Stir in thoroughly with gelatin solution 
made from 8 oz. of gelatin dissolved in 
7 Ibs. of water. If desired, other vege- 
tables such as canned bean sprouts and 
water chestnuts may be added to the 
chop suey mixture just before it is re- 
moved from cooking kettle. Be sure 
that all ingredients are thoroughly 
mixed. 


Pour mixture into loaf forms and put 
in cooler to chill and set overnight. Re- 
move from containers next morning and 
dip loaves in a light gelatin solution 
and stuff in artificial casings. Hold in 
cooler at 45 to 50 degs. F. until shipped. 
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What the well-dressed 


Ham will wear this Spring 


e Clear sparkling “VISKING” casings, to capture the 





shopper’s eye (say leading “style” authorities) is what the 
well-dressed Boneless Hams and Picnics will wear... 
Rightly so! Boneless Hams and Picnics in “VISKING” cas- 
ings have all the advantages of sound selling principles. 







They are the right size for today’s consumer demands. 
einai endaiine They promote profitable unit meat sales because of their 


GIVE YOU THESE ADVANTAGES: “complete package”’ look, and “VISKING’S” 1004 clear- 
1. Clean bright surfaces that demand 


“sip teat Gating” 3. Beatieds fonds ness shows off your product to its best advantage... 


mould and discoloration. 3. Bright, Dress them up in “VISKING” casings and you have a prod- 
attractive labels. 4. Sanitary. 5. Cook- ‘ 
ing inctrections cee be prinesd right uct that will always get a good share of the budget dollar. 


on the casing. 6. Full flavor retained. 


2 \VISKING @ 


Faster Haberdashery fer Discening Hams and are 


* 


THE VISKING CORPORATION 
6733 West 65th Street, Chicago, Illinois 
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ized, prepared quick cures. These are 
laboratory compounded, thus assuring 
the exact amount of each ingredient 
necessary. Instructions for using the 
cure are furnished by each manufac- 
turer. 

Such instructions should be followed 
explicitly for best results. Amount of 
pickle to use, methods of handling, time 
in cure and smoking instructions also 
are given for best results with the for- 
mula furnished. These are the out- 
growth of extended experiment and 
much practical application. 


Pumping Hams 


Quantity of pickle injected into artery 
or spray pumped hams varies, some 
processors using as much as 15 per cent. 
Not over 10 per cent is used in best 
grades of ham, with 12 per cent in some 
of the second grades. It is believed that 
ultimately not over 8 per cent of pickle 
will be found advantageous, or possibly 
even a smaller percentage. 

Sufficient pressure to force the pickle 
throughout the ham is necessary, but 
not enough to break down the tissues. 
About 30 Ibs. pressure is believed de- 
sirable, although more pressure is used 
by some processors. Workmen should 
be cautioned to use only the required 
pressure in each case; control of this 
operation is important in maintaining 
quality of product. 

’ It has been customary to pump hams 
on scales, the operator having available 
a table of computations showing the 
weight hams of given averages should 
reach when the desired amount of pickle 
has been added. Scales for this purpose 
are now available with built-in calcula- 
tors, which will determine exact amount 
of pickle to use for varying weights. 


Curing and Soaking 


After pumping, hams are cured for 
3 days or more in pickle of the same 
strength as the pump pickle, or are put 
down in a dry cure similar to that used 
for dry cure bacon. They are then re- 
moved from the cure and stacked for 
from 7 to 14 days, length of this hold- 
ing period depending in part on length 
of time in the curing solution. Hams 
for boiling may be used at the end of 
7 days. 


Spray or artery pumped hams re- 
quire little soaking, as they contain 
less salt than hams cured in the usual 
way. A short soak in tepid water is all 
that is necessary. 


Smoking 


Good results are secured with a 24- 
hour smoke. Hams for slicing are 
smoked to an inside temperature of 142 
degs. F., and ready-to-eat hams to an 
inside temperature of 154 degs. F., or 
raised to 150 degs. and held at that 
point for two hours. 

Cased hams not heat-treated in the 
smokehouse must be marked with the 
legend “Cook, Fry or Broil—Do Not 
Eat Raw,” in accordance with U. S. 
meat inspection regulations. If any 
trade term is used on the casing to sug- 
gest the idea that the ham has been 
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made tender, such product must be 
heated to an inside temperature of 142 
degs. F. for a reasonable time, usually 
1 hour or more. 


Hams for Cooking 


Hams for cooking are artery or spray 
pumped with a quick cure in the same 
way as those cooked and smoked in 
the smokehouse. Some of the desirable 
quick cures call for only 3 days in cure. 
When taken out of cure they are 
allowed to drain for 3 or 4 days, are 
soaked, boned, placed in a container 
and cooked in the usual way. Cooking 
during the first hour may be at 180 
degs. F., then the temperature is re- 
duced to 165 degs. and held at this point 
until finished. About 32 minutes to the 
pound is necessary. 


Hams in Casings 


Artificial casings are used extensively 
for packaging baked, boiled, barbecued, 
tendered and uncooked smoked hams, 
specific directions for handling being 
supplied by manufacturers of these 
containers. 


Tendered and uncooked smoked hams 
when cased may be completely boned, 
or they may have the aitch bone only 
removed, or the aitch and body bones. 
If large hams are used, they may be 
divided like a beef ham into inside, out- 
side and knuckle, to produce a smaller 
sales unit. 


Boneless Cased Hams 


Boneless hams in casings have proved 
most popular, They are prepared for 
stuffing in the following manner: After 
being boned, three stitches are taken in 
the ham; one where the aitch bone has 
been removed, one on the side of the 
ham where the body bone has been re- 
moved, and the other at the shank end 
after having tucked the shank under in 
the usual manner. ; 

It is well to smear a mixture of dried 
gelatine and salt into the pocket left 
by the aitch bone at the time the stitch 
is being made there. This reduces the 
possibility of souring due to accumula- 
tion of moisture. 


The ham is stuffed butt end first into 
a punched casing which has .already 
been tied at the punched end. After the 
final tie has been made product can be 
hung in the ordinary manner, although 
cradling it in a stockinet is more desir- 
able, both from the standpoint of im- 
proved shape of product and also re- 
lieving stress and strain on the casing. 

Some packers take boneless hams 
after they have been smoked and place 
them in a cylindrical ham mold to chill 
over night. This gives the ham a sym- 
metrical and attractive shape. If this 
is done, the operation will be facilitated 
by dipping the smoked ham momentar- 
ily in water before placing in mold. 


New Process Formulas 


Packers who mix their own curing 
pickle for spray or artery pumping 
may use the regular nitrite cure: 


For 100 gals. of pickle, 


Nitrite of soda........ 16 oz. 
Sugar (half cane and 

half dextrose)....... 10 Ibs. 
Salometer of finished 

POON. Satu vaasccu 55 degs. 


The hams are cured for from 10 to 
15 days in this same pickle. If allowed 
to remain in the pickle for 15 days the 
drainage period is short. However, if 
they remain in the pickle 10 days, they 
may be drained 5 days or more. 

A formula used by one packer who 
makes a quick cure smoked ham that 
requires little cooking, and which has 
met with good acceptance in the trade, 
uses the following formula and manu- 
facturing directions. 


For each 100 gallons of pickle, 
10 lbs. sugar; half cane sugar, half 
refined corn sugar (dextrose) 
1 lb. sodium nitrate 
2 lbs. nitrite of soda 
salt to make salometer strength 
of 92 degs. 


Spray-pump or artery-pump the hams, 
cure in tierces with the same pickle 
for 3 days, drain in piles on the floor 
of cooler for 8 days, soak 1% hours 
in 70 deg. water, then cook in smoke- 
house (without smoke) at 160 degs. F. 
for 16 hours. Transfer to another 
smokehouse at a temperature of 205 
degs. and hold for 2% hours in a heavy 
smoke. 


Ready-to-Eat Ham Formula 


A ready-to-eat smoked ham may be 
prepared as follows: 


To 100 gals. of 50 to 55 deg. pickle add 
25 lbs. sugar; half refined corn 
sugar (dextrose), half cane 
sugar 
1 gal. bitters 
1 Ib. nitrite of soda 
2 lbs. sodium nitrate 


Artery or spray pump to 12 per cent 
of green weight of ham which is first 
soaked in cold running water. Cure for 
7 days, wash in 90 deg. water, put into 
stockinet, hang with shank up and 
when dry put in hot smokehouse, raise 
temperature to 160 degs. F. and hold 
until an inside temperature of 142 degs. 
F. is reached. Hams should be held at 
this inside temperature for 1 hour, then 
removed and cooled gradually. 


Quality and Uniformity 


Either short-cure or long-cure hams 
may be partly or fully cooked in the 
smokehouse and sold with the skin on 
and bone in. Such hams are attrac- 
tively wrapped in colored or printed 
parchment or transparent paper and 
have found wide trade acceptance, as 
they require little or no cooking in the 
consumer’s kitchen. 

In the preparation of new process 
hams uniformity and quality should be 
uppermost in the minds of processors. 
Color, flavor, tenderness and eye appeal 
as well as good yield and quick turn- 
over must be the goal of every pro- 
ducer of new process hams if he is to 
enjoy a steadily increasing volume. 
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NEVERFAIL 


The Perfect Fast Cure 


pect Pt nd v4 "D ouble 


for 

FLAVOR 
MILDNESS 
TEXTURE 
APPEARANCE 
INSIDE COLOR 





chee 


ADAPTABLE to Stitch 
or Artery Pumping 


SUITABLE for Smoked, 
Boiled, Canned or 
Processed Hams 


REDUCES Inventories 
INSURES Quality 


ASTER menus call for ham! Make the most of this oppor- 

tunity to establish yourself as the leading maker of a quality 

product. Follow the lead of the country’s most successful pack- 
ers... by using the NEVERFAIL 3-Day Ham Cure. 


Especially in making boiled hams, the NEVERFAIL Cure has par- 
ticular advantages. It retains the binding qualities, so that the 





Some Other MAYER 
Special Seasonings: 


Pork Sausage (with or 
without sage) 
Wonder Pork Sausage 
Braunschweiger Liver 
Summer (Mettwurst) 


Chile Con Carne 
Rouladen Delicatessen 
Frankfurter 
Thuringer 
Bologna 
Salami 
Lyone 


and others for every type 
of sausage 











ham cuts clear and smooth, without fall- 
ing apart. No matter what type of ham 
you make, NEVERFAIL insures a firm, 
appetizing product, never wet or soggy, 
with the distinctive flavor that comes only 
with the use of this spiced cure. 


NEVERPFAIL is the perfect fast cure—keeps 
your inventory low, enables you to increase 
or limit production instantly, in line with 
current demand. Let us demonstrate in 
your own plant how to produce hams that 
will meet and beat foreign (and domestic) 
competition. Write us! 


WE LEAD ... Others Must Follow! 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago. Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . 
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WEEKLY MARKET REVIE 


ARD values ranged a little lower this 

week in futures trading at Chicago 

in a market which at times was fairly 

active. Higher hog prices and smaller 

runs gave the market some temporary 

strength but demand was slack toward 
the end of the week. 


Prices for lard held around steady 
on Thursday with trading on a small 
scale. A sharp upturn in the hog mar- 
ket was a sustaining influence and 
packer selling was curtailed. Lower 
wheat and cotton oil futures, however, 
served to check outside buying. Hog 
receipts were small at all Western mar- 
kets. 


Hedge selling from packing and 
warehouse quarters was in evidence 
during the week but commission house 
buying lifted most of pressure off the 
market and prices were’ stubborn 
toward downturns. There was some 
liquidation at times and some buying 
against cottonseed oil. 

There was no disposition to press de- 
clines, however, as the trade generally 
was looking for a further seasonal drop 
in hog marketings. While stocks of 
product continued to accumulate, this 
was offset to some extent by knowledge 
that holdings, particularly lard, were 
under last year. 


Receipts of hogs at Western packing 
points last week totaled 249,400 head 
against 299,900 the previous week and 
311,489 the same week last year. 


Hogs Range Higher 


Average price of hogs at Chicago at 
the outset of the week was $8.90 com- 
pared with $8.40 the previous week, 
$10.10 a year ago, $10 two years ago 
and $9.45 three years ago. Top hogs 
at Chicago on Thursday were $9.60 
compared with $9.25 the previous week. 

Average weight of hogs received at 
Chicago last week was 247 lbs. com- 
pared with 250 lbs. the previous week, 
241 lbs. a year ago and 235 lbs. two 
years ago. 

Corn-hog price ratio for the week 
ended February 19 was 14.3 compared 
with 14.5 the previous week and 9.0 
last year. 

Stocks of lard at Chicago during 
February increased 14,431,977 lbs., or 
about double the increase in February 
a year ago. Stocks on February 28, 
1938, totaled 56,297,022 lbs. or about 
half the 107,366,424 lbs. on hand last 
year. 

The U. S. Bureau of Agricultural 
Economics expects higher hog prices 
within the next two months, in view of 
the expected seasonal reduction in 
slaughter supplies and relatively small 
storage stocks. However, if consumer 
demand for pork products continues 
weak, prices of hogs probably will de- 
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cline in late Spring and early Summer 
when marketing of Fall pigs starts. 

PORK.—Demand was fair at New 
York and the market was firmer. Mess 
was quoted at $28.37% per barrel and 
family at $29.50 per barrel. 


LARD.—Demand was fair at New 
York and the market was about steady. 
Choice western was quoted at 9.70@ 
9.80c; middle western, 9.70@9.80c; New 
York City in tierces, 9c, and tubs, 9% 
@9%c; refined continent, 10@10%c; 
South America, 10%c; Brazil kegs, 
10%c, and shortening in carlots, 10%c, 
smaller lots, 10%c. 

At Chicago, regular lard in round 
lots was quoted at the March price; 
loose lard, 7%c under March, and leaf 
lard, 15c under March. 


(See page 45 for later markets.) 


BEEF.—Demand was fair and the 
market was steady at New York. Fam- 
ily was quoted at $27.00 per barrel. 


MEAT IMPORTS DECLINE 


Importsof pork during January, 1938, 
were well under those of a year ago and 
only about half of exports, while beef 
imports were nearly double those of 
last January and three times the size 
of beef exports. Total quantities, in- 
volved, however, were not large. Lard 
exports were more than 2% times as 
much as exports of January, 1937. 

Meat imports and exports for Janu- 
ary, 1938, and 1937,are reported by the 
U. S. Department of Agriculture as 
follows: 














IMPORTS. 
Jan., 1938, Jan., 1937, 
Ibs. lbs. 
Pork— 
ee a = 793,907 1,796,447 
Hams, shoulders & bacon. 2,523,008 3,828,179 
Pork, pickled, salted & 
REE ceccccsccccesscsse 436,869 208,242 
OR EE "NeSececkee eee. 3,753,784 5,832,868 
Beef— 
Sere ere 203,524 472,147 
, SS aepeoeeeee 7,842 15,593 
~~ & veal, pickled or 
Serevevcrcesscecs 27,279 103,341 
Be ae ME wacdanaanaee 3,074,716 1,173,833 
Total beef & veal......... 3,313,361 1,764,914 
EXPORTS. 
Pork— 
= _. Speen loins and 
a6 ae lerenia apie ee 275,222 303,256 
onmtutosl & Wiltshire 
GERD ones icccccsccccese 24,546 7,197 
_— *s shoulders........ 2,835,977 1,796,302 
Se 627,226 214,935 
Pickled Soebneceensegeeee 813,916 552,736 
CEE seeccccvcevsvences 719,889 646,784 
en a ee 6,296,776 3,521,210 
BG ha kkdacececc caqcctncy cae 8,855,477 
Beef— 
Beef & veal, fresh... 189,301 210,809 
Beek, cured 22.2... 603,682 465,750 
Beef, canned ........- 218,688 202,444 
Total beef & veal.... 1,011,671 879,003 
Sausage— 
Sausage ....... a 242,231 
Sausage ingredients. ne ene 77,900 59,777 





SMALL INCREASE IN STOCKS 


Moderate increases in stocks of meat 
and lard at the seven principal mar- 
kets of the country took place during 
February but stocks continue well below 
those of a year ago. Pickled regular 
hams on hand at the end of the month 
were less than at the beginning and 
pickled belly stocks showed little in- 
crease. 


Hog slaughter during the month was 
less than in February, 1937, when 
shortage of feed continued to influence 
early marketing of hogs. Supplies were 
such as to offer little opportunity for 
accumulation. However, even with the 
close of the Winter hog marketing sea- 
son on March 1 and the antitipated 
smaller receipts of hogs during the 
coming two months, it is possible that 
meat and lard production in this period 
may be relatively larger than a year 
ago. Hogs appear to be in strong hands 
with feed cheap, and little forced mar- 
keting is anticipated. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on February 
28, 1938, with comparisons as especially 
compiled by THE NATIONAL PROVI- 
SIONER: 

Feb. 28,'38. Jan. 31, '38. Feb. 28, '37. 


Ibs. 
Total S. P. 
MOMS occcces 139,311,626 129,523,510 184,332,132 
Total D. 8. 
GRORED: cecccce 30,632,659 27,674,037 28,900,898 
Other cut meats. 21,722,990 19,855,827 22,571,024 


Total all meats.191,667,275 177,053,374 235,804,054 
lard. + 62,420,303 45,217,299 115,779,442 


- 11,080,812 11,806,024 21,222,473 
73,501,115 57,023,323 137,001,915 
8. P. weguies 
BOM ccccccce 21,588,072 22,000,368 40,005,493 
8. P. "skinned 
BRU nccvesye 57,254,370 51,394,578 66,900,196 
8 Pr bellies . 43,113,027 41,740,011 52,225,701 
S. P. pienics.... 17,222,157 14,234,553 24,984,742 
D. 8S. bellies.... 17,881,204 15,749,593 18,616,142 
D. 8S. fat backs. 12,361,728 11,698,044 9,396,637 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of March 1: 


March 1, Feb. 1, March 1, 
1938. 1938. 1937. 
g ay or 21,539 20,131 24,541 
P.S Ibs... “52,081, '209 36,484,252 101,286,577 
Other ‘rinds of 

lard, Ibs. ..... 4,265,813 5,380,793 6,079,347 
D.S. CL bellies®. - 7,416,187 6,268,848 8, = 723 
eh Ce wh ccaaee. ~eaveenos 
D.S. Rib Seiltest: 915,478 816,084 o34's31 
Ex. Ley Cl. sides, 

+ éebaneeare 2,500 2,400 3,900 
D. — nah, fat backs, 

ae ecbegshne 3,747,086 3,487,080 4,202,195 
DS. ehiire.. Ibs. . eer 67,166 
S.P. hams, Ibs. . .10,542 619 10,837,959 20,410,659 
S.P. sknd. hams, 

BR. oven vaca 29,354,976 26,699,276 34,080,044 
S.P. bellies, Ibs. .19,536,540 19,416,389 26,692,301 
S.P. picnics, S.P. 

me shidrs., } 8,879,346 6,636,927 13,996,336 
8. Pr ‘shidrs., Ibs.. 8,000 19,000 3,000 
Other cuts of 

meats, lbs. .....11,727,981 11,071,883 14,197,781 





Total cut meats, 
WEB. coccessss 92,200,237 


‘Made since Oct. 1, 1937. 
*Made before Oct. 1, 1937. 


85,255,796 122,954,436 
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List of Polish Ham Importers 


and Sub-Importers 





AMPOL, Ine. 


380 Second Avenue New York, N. Y. 
Gramercy 5-5270 


DUANE PRODUCE COMPANY 


2 Broadway New York, N. Y. 
Bowling Green 9-0755 


GENERAL IMPORTERS CORP. 


39 Broadway New York, N. Y. 
Whitehall 3-3086 


730 Gravier Street, New Orleans, La. 


( AMERICAN BARTER & TRADING 
| 

| 

| Main 2195 


BROOKLYN PACKING CO. 
157 Green Street Brooklyn, N. Y. 
Evergreen 9-6444 
HUSTON AND MILKOWSKI, Inc. 


612 No. Michigan Avenue, Chicago, III. 
Superior 3604 


DIVISIONS 


POLISH HAM IMPORT CO. 


1921-1951 E. Ferry Ave., 
Detroit, Mich. Plaza 5164 





VISLA TRADERS COMPANY 
89 Broad Street New York, N. Y. 
{ Bowling Green 9-0580 
GEO. A. HORMEL CO. 


155 East 44th Street New York, N. Y. 
Vanderbilt 3-4488 














Don't take our 
word for it. 
Try it yourself. 





His Mojesty 
f 


° 
HAM-LAND 


There's a reason for the instant 
popularity of Polish Ham and 
other meat delicacies from 
Poland They are different-- 
tander--delicious! 

Packed under Polish Govern- 
ment inspection. 


All genuine Polish Meat Products 


are 


labeled “Made in Poland” o 
Product of Poland.” 
















J. S. HOFFMAN COMPANY 
179-181 Franklin Street, New York, N. Y. 
Walker 5-5800 
Ilinois at Orleans Street, Chicago, III. 
Superior 9300 
MEYER AND LANGE 
434 Greenwich Street, New York, N. Y. 
Walker 5-7735 
A. J. MILLS AND CO., Inc. 

17 State Street New York, N. Y. 
Whitehall 3-8291 
JOHN THALLON AND CO. 


8 Broadway New York, R. Y. 
Bowling Green 9-4867 


VITA FOOD PRODUCTS, Ine. 


644 Greenwich Street New York, N. Y. 
” Walker 5-9180 


Sub-Importers 


GRAVENHORST AND CO. 
82 Beaver Street New York, N. Y. 
Hanover 2-1881 
MEAT IMPORT COMPANY 
601 W. 26th Street New York, N. Y. 
Lackawanna 4-4924 
POLPEN 


3531 Butler Street Pittsburgh, Pa. 
Schenley 0199 





























OTHER FAMOUS 


PRODUCTS 
Made Exclusively By 
This Company Include 
PRESCO CERTIFIED CASING COLORS 
PRESCO SAUSAGE SEASONINGS 
NEW PROCESS F. L. P. 
BOARS HEAD PICKLING SALT 
BOARS HEAD SUPER-SEASONINGS 
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™ "| What They’re Saying About 


PRESCO PICKLING SALT and the 
PRESCO PICKLE PUMP... . 


The Perfect Fast-Curing Combination!’’ 


Provides the Quickest, Easiest and Most Economical Way for 
Curing Hams, Bacon and Other Meats Without Sacrifice of 
Tenderness or Flavor 


REDUCES CURING TIME TO A MINIMUM: 


Sausage Meats... 3 hours 
Boned Hams for Boiling 


...3to7 days 


Dry Cure Bacon... 6 to 10 days 


Hams for Smoking 
... 10 to 12 days 


SPEEDS UP PRODUCTION IN THE PACKING PLANT 
INCREASES SALES AND SATISFIED CUSTOMERS 


Descriptive Literature, Including Time-Tested Fast-Cure Formulas Available on Request 
THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


~PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 





The National Provisioner 





























Hog Cut-Out Results 


UTTING losses on hogs mounted 
rapidly this week with considerably 
higher prices for live hogs and only 


r > Mar.1, Feb.1, Mar. 1, ‘ a “eee 
moderate increase in green product 1938.' 1938. 1937. sible that lard will regain its old popu- 
prices. Curtailed supplies had a Bacon, ibs...............874,752 $61,008 188,108 larity.” 
strengthening influence in both markets _ Shouiders, Ibs... ». 8,584 8,186 4,408 
but consumer resistance to higher Cheese, cwte....0200//1 18198 18902 15,08 
prices slowed the rise in meat price. Land, ston ©. 3i a 36 3 36 
Top for the week at $9.60 was the a ereiopreersee peuieee 3 21 GOVERNMENT GRADED MEAT 
highest price reached so far this year ‘tons .............-...- 163 88 17 
and compared with a top of $9.25 late Lard, refined (U. 8.) tons. 1,864 = 871 BL Meat graded by the U. S. Bureau of 
t Lard, refine anada) j i i x 
last week. Medium and heavy butchers _ tons»... -.--...2-... 56 48 87 1 ee ae Janu 
were in good demand and sold near the ‘so’ Amer) tons... 6 6 ,_ = » WHR Comparmons: 
, j ————. Jan., Dec., Jan., 
top each day. All averages shown in *(Ton of 2,240 Ibs.; cwt., 112 Ibs.) 1938, 1937, 1937, 
the test on this page cut at a loss that yee Ibs. Ibs. Ibs. 
res an rozen: 
sent fresh meat cuts to market, cure EROTIC 46,158,860 39,281,599 36,015,217 
or the freezer with a serious price Veal and cait.. 403/569 405,434 242'830 
handicap. If this product moves into Lamb an 
4 - mutton ..... 2,753,295 2,652,046 1,887,023 
consumptive channels later on the basis BRITISH BUY MORE LARD na aap 282'894 °'302\332 "227,708 
= i ee it will be possible Volume of U. S. lard imported into  gy..g 
eo . the United Kingdom in January was al- as a ncieies 277,316 — 331,853 118,229 / 
Close of the winter packing season most three times as large as in Janu- ,,Pork ---------- ae fii «knee 
around March 1 was expected to result ary, 1937, according toa report by A.J. — — ee 
In some slowing up of receipts which Mills & Co., Ltd., London. January other meats and 2 
will continue during the coming month ard imports totaled 18,453,000 Ibs., of Poaceseegrn SS a 
or two although it is probable that dis- which 13,931,000 lbs. came from the nA eee 55,855,157 48,935,882 42,880,561 


tribution of marketings will be more 
nearly normal through this period and 
the summer months than prevailed a 
year ago. 

The test on this page is worked out 
on the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week. 
Small volume resulted in considerable 
increase in overhead cost per 100 lbs. 
live hog and contributed to the cutting 
loss. 


LIVERPOOL PROVISION STOCKS 


Provision stocks on hand March 1, 
1938 as estimated by Liverpool Trade 
Association: 





United States, compared with a total 
of 14,614,000 lbs. in January, 1937, with 
5,058,000 lbs. from the United States. 
Canada and Argentina were the only 
other large suppliers during January. 

British ham imports in January 
amounted to 6,073,000 lbs. with 2,681,- 
000 lbs. originating in the United 
States. In January, 1937, total ham 
imports were 5,362,000 lbs., of which 
1,797,000 lbs. came from the United 
States. 


“Lard has found an increased de- 
mand,” Mills & Co. points out, “and if 
the new Anglo-American trade agret- 
ment should bring about cancellation of 
import duty on this fact, it is quite pos- 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended February 26, 1938, were: 
Week Previous Same 

Feb. 26. Week. Week '37. 


Cured Meats, Ibs.13,474,000 14,009,000 13,501,000 
Fresh Meats, Ibs.48,804,000 55,110,000 44,020,000 
























































a | eee 2,542,000 * 1,817,000 1,104,000 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on Toe National PrRovisionzgn DalLy Marker Survics, cutting : 
percentages taken from actual tests in Chicago plants.) i 
Per Cent Price Value Per Cent Price Value Per Cent Price Value ‘ 
live per per cwt. live per per cwt. live per per cwt. E 
Ib. alive wt. Ib. alive wt. Ib. alive f 
180-220 lbs. 220-260 lbs. 260-300 Ibs. 
RS TANI os a6. She oka es 14.00 15.9 $ 2.26 13.70 15.1 $ 2.07 13.40 14.0 $ 1.90 ‘ 
NN tae ies tins ieee ae ar 5.70 12.0 .68 5.40 11.9 .64 5.10 10.9 56 : 
ner 4.00 16.0 .64 4.00 16.0 .64 4.00 16.0 .64 
Res Cele GO) og icc eves ces 9.80 18.3 1.79 9.50 16.8 1.60 9.00 16.0 1.44 
OES et eae ate ere err > 11.00 15.6 1.72 9.70 13.3 1.30 3.10 12.5 39 
MR PECTIN cr556'o. a a1ap clit tececelor epee atte rea ae wieats ‘iets 2.00 10.6 21 9.90 10.5 1.04 
a 0 SR eee re are eras oe 1.00 6.1 .06 3.00 6.3 19 5.30 7.3 .39 
PUNO GUE JOWIB. .....0 ccmevcawes 2.50 6.6 oke 3.00 6.6 .20 3.30 6.6 22 
DN a actkie «diols wars adeisiasters 2.10 8.3 17 2.20 8.3 18 2.10 8.3 17 
Fs Gh ME, PORE, WE. coc iscwscces 12.80 8.6 1.11 11.00 8.6 1.00 10.20 8.6 88 
INNIS «= Sic: oa 'sid mw bso olalacelaccaatere 1.60 11.6 19 1.60 11.6 19 1.50 11.6 17 
IIR, oo areata aire wie Tae 3.00 9.5 .29 2.80 9.5 27 2.70 9.5 .26 
Feet, tails, neckbones........... 2.00 pas 08 2.00 Hpi 08 ee asa .08 
NE III «hia seoine-s baisrtenGawes eas 34 Joon 34 ep oe 34 | 
TOTAL YIELD AND VALUE...69.50 $ 9.50 70.50 $ 8.91 71.50 $ 8.48 
Cost of hogs per cwt.......... $ 9.36 $ 9.25 $ 9.02 
Condemnation loss ........... .04 .04 .04 H 
Handling & overhead.......... -75 67 .62 
TOTAL COST PER CWT ALIVE $10.15 $ 9.96 $ 9.68 
TAPE ls VME: occ vdicccteeces 9.50 8.91 8.48 
CPOE GO o sce vanessa 65 1.05 1.20 
Loss per hog..........seceees 1.30 2.52 3.36 | 
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MEAT IMPORTS AT NEW YORK 
For week ended February 25, 1938: 


Point of Amount 
origin. Commodity. Ibs. 
Arge atina- So anned corned beef............ 
> 


D. a Me 0-0 6006 6.08 ca dvieewes 

Beef extract in tins ° 
Brazil—Canned corned beef... . 
Canada—Fresh chilled pork cuts.. 








—Smoked bacon ..........eeeseeees 
—Smoked sausage ..........es0e00% 
England—Cooked sausage in tins........... 
—Meat paste in glass.............. 
France—Liverpaste in tins..............+.- 


Germany—Smoked sausage 
—Smoked ham ...........-ses0e+. 

-Tinned cooked sandwich meat.... 

—D. 8. bellies. 

Tinned cooked ham............-- 
Holland—Cooked ham in tins.............- 
—Gmo0ked BAM ... 2. ccscccccccscce 
Hungary—-Cooked ham in tins.............. 
Irish Free State—Smoked bacon ........... 
Italy—Smoked sausage ...........eeeeeeee 
—Salami 
Latvia—C ooked Seer eer rs 
Tinned luncheon meat............+ 
Lithuania—-Fresh frozen pork loins......... 
Paraguay—Canned corned beef 
Poland—Cooked sausage in tins............ 
-Smoked bacon 
—Cooked ham in tins. . 
Rumania—Cooked bam in tins 








e - 383, 301 
7.138 






PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 








Week Week Nov. 1, 
ended ended 1937 to 
Feb. 26, Feb. 27, Feb. 26, 
1938. 1937. 1938 
PORK 
To bbls. bbls bbls. 
United Kingdom ........ 5 wins 15 
GETENONS csccccccccsvces a - weces 39 
MMM ci tinker exsees ewe 34 
BACON AND HAM. 
M lbs M Ibs. M Ibs. 
United Kingdom ...°.... 5,599 3,872 61,178 
GemtIMeRt .ccccccccsccess w = etens 895 
West BGO. cvcseccevees 83 30 7 
B. N. A. Colonies........ Se pecee 
GUOW GOINGS ccccccccse Kezee 8 §©6 wb 08 56 
BOON ccccccecceseouses 5,766 3,902 62,548 
LARD. 
M bbs. M Ibs M Ibs. 
United Kingdom ........ 3,392 
CO eee eee 25 
Sth. and Ctl. America.... 7 
West Indies ............ 199 
We ee De GEER ccccces voces 
Other Countries ......... 
BION oc ccscctisiacccceus 3,695 1,338 62,402 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Jam, Lard, 
From bbls. M Ibs M Ibs. 
WO BO cccuvcccuss 15 1,046 1,231 
BOOB ccccese Setscese peeee  e6vec 12 
New Orleans . educnee peeee) abe 268 
le is Dex ectcroceere guewe 3,106 1,721 
MEL kb pdecevecereses 1,615 464 
TE WOE occeevecioses 15 5,766 3,695 
Previous week ..... nee Xieeas 4,525 2,295 
2 weeks ago. keewiads 10 5,725 3,028 
GE EE DE evisccssce edpae 3,902 1,337 
SUMMARY NOV. 1, 1937 TO FEB. 26, 1938. 


1937-1938. 1936-1937. 


9 § Peer wale oee 11 43 
Bacon and Ham, M Ibs........ 62,548 51,290 
J i 2 - eee 62,402 87,155 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$17.23 per cwt. during the week of 
February 16, 1938; at $17.23 per cwt. 
for the week ended February 9, 1938, 
and at $16.79 the week of February 17, 
1937. Lard in tierces at Hamburg was 
quoted at $10.55 per cwt., $10.49 the 
previous week and $14.22 a year earlier. 
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y Tp “ : g) 
SATURDAY, FEBRUARY 26, 1938. 
Open. High. Low. Close. Based on actual carlot trading Thursday, 
LARD— March 3, 1938. 
Mar. ... 8.80 8.80 8.97 
May ... 9.35 9.30 §3be TES Cae. 
July ... 9.52 9.50 9.55ax Green. *S.P. 
Sept. ... 9.70 9.70 9.75ax 18% 19% 
OR: in  Uiseseen = etanacee 9.82%ax 18% 18 
ORK. acctemicee OP wabecee  <waeidte 9.90ax 16% 17 
¥, 
CLEAR BELLIES— iei _ 
MP iss cedece. “dawns.  « Seaelvi 11.60n 
WN 2c nensers.--- Raaewel« - + “adele 12.00ax BOILING HAMS 
MONDAY, FEBRUARY 28, 1938. sii ey = 
LARD— UB vee ee eee ee eee eeeees A % 
MN eee coos ah ancrasa tee 1414 5 
i ice en aeeeee  camdae’ 8.77% DE slau taveesiownnsiacee 14% 14% 
May . 40” 9.40 9.25 9.25b I 6 6. sst:5. can ciripsclarac 14% Tous 
July ... 9.50 9.50 9.42% 9.45 oo 14% e 
Sept. ... 9.80 9.80 9.62% 9.62 
GWG lice Ce OC Sawece 8 8=— sc eneee 9.724 SKINNED HAMS 
JAM. ..6 ceeeee ——wweeee eevee 9.90ax Green. *S.P. 
CLEAR BELLIES— 7s eee reverse cebemense 18 
SE sas cankss err 11.60ax aes Raserevecesno sa senkes a Mu 
We cos gieeee ae  eanaee 11.95ax Bee Cette reiseceracsvess +, 16 
16-18 16% 15% 
TUESDAY, MARCH 1, 1938. iat 
LARD— 14 
Mar. ... 8.75 8.75 8.72% 8.75b 13% 
May ... 9.20 9.25 9.20 9.25b 25- -30 nate enererstoeseoeee 13 13 
July ... 9.40 9.45 9.40 9. 45ax a ets 12% 12% 
Sept 9.60 9.65 9.60 9.65 
see sees emer <seeeee 9.70ax PICNICS 
TOR. ce cec:ce «= cvence = ee ervve 9.82%4ax Green *S.P. 
CLEAR BELLIES— Pa iacduciniervs vonuy euean 32% ts 
re aed | pede 11.60n Bae tres 99 1c sateen “th, 
: Ne sida incr ae Seales 11% 10% 
PE. wes aces . eecce «swe vees 11.95n 10-12 cee a oe 11 ba 10 
WEDNESDAY, MARCH 2, 1938. ees iia eeeeere eens 11 10 
LARD— Short shank 14c¢ over. 
ME cite Sighs mbes =. Senewn 8.8214b ELLIES. 
May 9.20 9.22%ax g nprapiet 
July 9/40 9.4214 (Square cut seedless.) 
Goat 9.60 ie - Green. *D.C 
0 Sr 9.70ax RE A Ee 18% 19 
JAM, cee ceeeee  neeeee teens 9.82%4n ES eS 17% 18 
I ci ele grads ie ec raieraierele ear 16% 17 
2. 
i Been Se 18% 
11.95ax eae ee 12% 18% 
*Quotations represent No. 1 new cure. 
8.8214b D. 8. BELLIES. 
Barb Clear. Rib 
9.60ax _. ae 11% eece 
9/70ax Meso 355 cc0ss centene es 11% pe 
9.8214ax ERENT ee ee 11% ceee 
’ ME Rak on Sh sie clepcialey a 11% 11% 
CLEAR BELLIES— ao PEE Pe CaP pe ear iiie ie 
Oe are Sea eee 25628 eves sesis i 
iv SE -b.6.0n 0-titieut n0e eee eeuse 11% 11% 
TOF ccc cevese 8 «=—«s_ sv eweve 11.90ax MR ee eee tt ehepe 10% 0% 
iii FRIDAY, MARCH 4, 1938. D. 8S. FAT BACKS 
pee b a i eeitichns tobe a ee aRe Ree ewad eat ae ated ie 
May 22. 9.17% 9.12%b SE wer heeneeenshnnnsencanerasenteneteris a 
July . 9.40 hott 12-14 Tere eee ee eee eee eee ee ee ee 75, 
Sept. .. 9.55 9.52%b 14.16 Bg ta Fa Ts a a Rat oR ae Hs) 
Oct. ... 9.62% 9.55 i eae aha eal cbt aiiicias e ot 
Jam, v6. vee. scien tapi «EARN ALUM 
CLEAR BELLIES— SED os ccstvcecgrintsecceoveaceanenens 10% 
| eee —) ata — conews 11.55ax 
July eB en ee eA ge ie 11.80ax OTHER D. 8. MEATS 
Ext ert CHORES. .cccccces 35-45 10 
~ Key: ax, asked; b, bid; n, nominal; —, split. nee chen apg sabaniial 35-45 iowa 
Regular plates ............ 6- 8 814 
GE ED oceccccevecccccs 4-6 ™% 
JOWE DEED cccccscccccccces 8 
Green square jowls......... 9% 
Green rough jowls.......... 8 
CANNED MEAT TO CANADA LARD. 
7 s Prime eteam, Cadh.....cccccccccccccces 8.8744n 
Canned meat imported into Canada Prime steam, loose........+++++++++++++ aethex 
P v \, FOPCES. .ccccccccccccccccces 2ton 
during 1937 totaled 11,694,759 Ibs. com- Raw leaf .....--....scsccsososenle 3.62%n 


pared with 12,056,904 lbs. in 1936. Bulk 
of the import came from the Argentine, 
that country supplying 8,721,485 Ibs. in 
1937 and Uruguay, 2,665,139 lbs.. Only 
50,920 lbs. came from the United States. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of February 16: 


Feb. 16, —. * Feb. 17, 
1938. 


1937. 
per cwt. oa yt t. per cwt. 
American green bellies. .$16.28 $16.64 $17.59 
Danish Wiltshire sides.. 22.00 21.93 18.79 
Canadian green sides.... 18.97 18.35 16.39 
as short cut green 
Veseeeswewaces 19.72 19.36 20.54 


ami 
Americas refined lard... 11.28 11.15 14.28 


The National Provisioner 

































MORE 


and 


MORE 


THEY RE SWINGING 
TO ADELMANN 


(stainless) 
Steel 
Boiler 


The trend to Adelmann is apparent every- 
where. The number of Adelmann Ham Boil- 
ers in use is constantly increasing. The list 
of Adelmann users includes the shrewdest 
operators in the packing industry. And with 
good reason! 

Adelmann Ham Boilers provide exceptional 
results because of exclusive features. Ham 
cooks in its own juice, under variable pres- 
sure, through application of the Adelmann 
self-sealing cover and elliptical yielding 
springs. Hams are perfectly molded, have 
perfect flavor, and appetizing appearance. 
Hams produced with Adelmann Ham Boilers 
really sell! 

Adelmann Ham Boilers, “The Kind Your 
Ham Makers Prefer,” are made of Cast Alu- 
minum, Tinned Steel, Monel Metal, and 
Nirosta (Stainless) Steel—the most complete 
line available. The Adelmann Washer, Foot 
Press, Ham Washer and other supplemen- 
tary equipment cut ham boiling costs, assure 
perfect results from Adelmann Ham Boilers, 
and pay for themselves through economies. 
Write for free booklet “The Modern Meth- 
od” and liberal trade-in schedule. 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 3832 8S. MICHIGAN AVB. 
European Representatives: R. W. Bollans & Oo., 
6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: Gollin 
& Ce., Pty. Ltd., Offices in Principal a ag 
Representatives: C. A. Pemberton & Oo., Ltd., 189 

Church 8t., Toronto. 
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Fast slant tower EX AC 


Chic 





WEIGHT SCALES 
pacrasing beef in 


No finer tribute to the merit of EXACT 
WEIGHT Scales could be paid than to say 
that they are associated with most of the 
famous brands of sliced bacon, chipped 
beef and sausage from coast to coast. 


For more than twenty-one years EXACT 
WEIGHT Scales have kept pace with 
packing room needs . . . working behind 
high speed slicers . . . meeting the demand 
of effici iency engineers for the lowest cost 
production of meat products. Our engi- 
neers have developed faster scales, more 
rugged scales and have constantly in- 
creased the use of brass, stainless steel and 
chrome finishes to fight corrosion and in- 
efficiency for the meat packer nationally. 


No matter what type of production 
system you use there is an EXACT 
WEIGHT Scale for the job. Write today 


for full details for your plant. 


THE EXACT WEIGHT SCALE CO. 
400 W. Fifth Ave. Columbus, Ohio 





EUTYTUTIET ° 
PRECISION SCALES 
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AMew DEVELOPMENT. 


xeer Sema st 


BUILT TO MEET *  . 
-SPECIAL CONDITIONS IN THE PACKING INDUSTRY 


Any size required for your plant . . . high 
grease retention efficiency (tests show over 
95%), these new Grease Traps have large 
capacities ... patented design . . . low tur- 
bulency through the trap... rigid construc- 
tion . . . furnished with or without cover. 
Send us your specifications. We'll design 
and build grease traps to meet your needs. 


D.J. MURRAY MFG. CO., Wausau, Wisconsin 


Manufacturers since 1883 











M & M HOG Reduces 
Cooking Time 3 to 2! 
















SAVES STEAM, 
POWER, LABOR 


moisture content readily. Low 
operating cost. Big Savings! In- 
creases melter capacity. Sizes 
and types to meet every require- 
ment. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 





CUTS RENDERING 
COSTS -Grinds fats, 
bones, carcasses, 
viscera, etc. - all with 
equal facility. Re- 
duces everything to 
uniform fineness. 
Ground product 
gives up fat and 






CRACKL/INGS 
BONES, DRIED BLOOD 
2-S TANKAGE and 
ER OTHER BY-PRODUCTS 
RI ND Grind cracklings, tankage, 
bones, etc., to desired fine- 
ness in one operation. Cut grinding costs, insure more 
uniform grinding, reduce power consumption and main- 
tenance expense. Nine sizes—5 to 100 H.P.—capacities 


500 to 20,000 Ibs. hourly. Write 
for catalog No. 302. 








504 /NDIANA AVE., AURORA, /NDI/A 








N OW — Ground By-Products 
with no oversize Bone Particles 


5 | 


WILLIAMS VIBRATING SCREEN 














BUCKET 
ELEVATOR 
Ss! 


‘or 
FINISHED 
PRODUCT 














and VIBRATING 
SCREEN does 
the work 
By first grinding matcrial then taking out the “fines” with the posi- 
tive drive Vibrating Screen and the oversize returned for regrinding 
—only material of proper fineness passes into the finished product bin 
Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 





A Complete Line of “VELVET DRIVE” Machinery Equipment for 
PACKERS and RENDERERS 


including the latest type of Jack- 
eted Head MELTERS, as illus- 
trated. Inquiries appreciated and 
literature gladly furnished. 







Sizes from 3’x7’ 
to 5’x12’ 


PACKERS and RENDERERS MACHINERY 





Division RED WING MOTOR CoO. Red Wing, Minn. 














rh VX 


PATENT CRUSHERS GRINDERS SHREDDERS 











B Forlard and margar- 
ine presses and fil- 
ters. A high quality 
product at money- 
saving prices. Send 
for free sample. 


BEMIS BRO. BAG CO. + ST. LOUIS, MISSOURI 


INSTANT ACCURATE WEIGHING AT A GLANCE! 


H OWE WELHOC/ iA 


THE HWE SCA COMPANY Speeds 
VD, VERMONT Weighing 


Branche n Principal Cities Protects Profits 


The National Provisioner 
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TALLOW.—The tallow market at 
New York was less steady this week, 
though showing no particular change 
in price. Turnover was estimated as 
high as 750,000 lbs. at 6c, delivered, for 
extra. This price was unchanged from 
previous business, but the market was 
held higher for a time without attract- 
ing buyers, and producers loosened up 
in their ideas when outside commod- 
ities eased. 

On Thursday about 2,000,000 Ibs. 
extra sold at 6c, delivered. 


There was no evidence of particular 
weakness in the tallow situation. Con- 
sumers appeared content to take hold 
at 6c and buying this week was large 
enough to lift surplus offerings off the 
market and later bring a slightly 
steadier undertone. Soapers showed no 
disposition to raise bids for supplies. 
Reports indicated that business in fin- 
ished soaps was on a smaller scale. 

Foreign tallow offerings were slight- 
ly lower at New York but still too high 
for the market. South American No. 1 
was offered at 4% @4%c; No. 2, 4%@ 
4%c, and edible, 4% @4.85c c.i-f. 


At New York, edible was quoted at 
7%c nominal and special at 5%c. 

Tallow futures were easier, with 
March trading at 6.20 to 6.00 and July 
at 6.25. 

Trade in tallow at Chicago was slow 
during the past week and the market 
had an easy tone. Tank of inedible high 
acid tallow sold last weekend at 5%c, 
Chicago, and one sale of prime reported 
at 6%%c, Chicago. Edible was offered 
early at 6%c, f.o.b. shipping point, and 
fancy, 6%c, Chicago. Large consumers 
showed no interest in earlier than April 
delivery; couple tanks prime unsold on 
Tuesday when offered at 6%4c, Chicago. 
Special sold Tuesday at 5%c, Cincin- 
nati; more offered. Couple tanks prime 
sold Wednesday at 6%c, River points; 
edible at 65gc, Chicago and fancy, 6%c, 
midwest point. Large consumers want 
no earlier than April delivery; bidding 
6%c, Chicago and River points and 
6%c, Cincinnati, for prime; 5%c, Cin- 
cinnati, for special. One tank prime 
sold Thursday at 6%c, River point, and 
outside prime at 6c, River point. 

Chicago quotations, loose basis, on 
Thursday were: 


EY MEE bctcced ences Woteneeawnesn @ 6% 
DE ME coucecnanetcqeSecaaecdue on 64@ 6% 
SID oc a00:0'000e sheer rereses . OL@ 64 
BE <6.5-04:0ia wa cosas tdéwicweus 53 @ 5% 
WO F PR occ cccweccccvcccsccvecseves 5G@ 5% 


There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, March shipment, was 6d 
lower at 21s while Australian good 
mixed, March shipment, was 19s 6d. 


STEARINE.—The market was mod- 
erately active and steady at New York. 


Week Ending March 5, 1938 


Sales were reported at 7%c, prompt, or 
unchanged from recent levels. 

At Chicago, oleo stearine, 7%4c. 

OLEO OIL.—The market was steady 
at New York and % to %c better on 
the week with some pickup in demand. 
Extra was quoted at 8% @9c; prime, 
8% @9c, lower grades, 74 @8 4c. 

At Chicago, extra oleo oil was quoted 
at 8%c. 


(See page 45 for later markets.) 


LARD OIL.—The market was steady 
and unchanged to %c higher at New 
York. No. 1 was quoted at 9c; No. 2, 
8%c; extra, 10c; extra No. 1, 9%c; 
winter strained, 10%c; prime edible, 
12%c; inedible, 12%c 

NEATSFOOT OIL.—The market 
was unchanged to %c higher at New 
York. Cold test was quoted at 16%c; 
extra, 9%c; No. 1, 9%c; pure, 12%c, 
and prime, 10%c. 

GREASES.—The market displayed 
a slightly steadier trend at New York. 
There were indications that business 
passed in yellow and house at 4%c and 
unconfirmed reports of some trade at 
5c. However, buyers were unwilling to 
come up in their ideas and producers 
were firm in most cases. The tallow 
market was steady but this was offset 
by a slightly easier trend in other com- 
modities. Reports of quieter soap trade 
attracted attention, but it was notice- 
able that there was no pressure of 
grease on the market. Yellow and house 
were quoted at 4%c; brown, 4% @4%c, 
and choice white, 6c. 

Trade in greases was slow and scat- 
tered; easy tone to market. Tank yel- 
low grease sold last weekend at 5%c, 
Chicago. Round lot white grease sold 
Monday at 6%c, Chicago. Tank of 
white sold at 6%c, Cincinnati, on Wed- 
nesday. Yellow grease sold at 5c, River 
point and brown grease at 4c, Cin- 
cinnati. White grease sold Thursday 
at 6%c, Chicago and 6c, Cincinnati. 
Chicago quotations, loose basis, on 
Thursday were: 








Choice white STORBO......cccccccccceces 6 @ 6% 
Pee ND htt. 06 36 s650 or e8 esd bse cke 5344@ 5% 
EE otticheade\andr<baen tesa 54@ 5% 
Yellow grease, 10-15 f.f.a.............. 5 @5% 
Yellow grease, 15-20 f.f.a........cce00. 4%@ 4% 
OE ED e.dores BS bos 060s 00500550 44@ 4% 
(Basis Chicago.) 

Per lb. 
UN ee SES 6.60 ok ccccuerecis vbacees 11% 
ey SE EN Oe Walnns os 60 Ww ho Kee 10% 
Prime Lard = (Inedible) 10 
fs 4 7 6 eee 
Extra Lard oi heed bal gti bens tae cos 
Extra No. 1 Lard Oil................-- S%& 
Special No. 1 Lard Oil Measaee 81g 
OG DR Gs oc cvccuens : . aioaesien 
PEGs Se I ES 6 ob-00.a055.044.66 864A CESS SELON SES 8 
SE I I x5 20 hued houdecewee 8% 
| gh SOAS OS errr ree rere e 16 
Pure NWeatefect Ol. 2... cccccccecccccccccscvccs 10% 
Prime Neatefoot Oil.............. ore 
eee a ee ere a 
We: FE MOROSS Geek sc ccesccccvsoccscccvsees &ly 


BY-PRODUCTS MARKETS 


Chicago, March 3, 1938. 

By-products markets were quiet and 

weak following some strength late last 

week. Production light and little sell- 
ing pressure evident. 


Blood. 
Blood market quiet and nominal. 
Unit 
Ammonia. 
Wage occccccccccccececeesovecevess $ @3.00 


Digester Feed Tankage Materials. 


Feeding tankage market quiet with 
second quality 6 to 10% ammonia prod- 
uct lower at $2.25@2.35 & 10c. 


Unground, 10 to 12% ammonia... .$2.90@3.00 & 10c 
U ae 6 to 10%, choice 
Lcenbs 6sqnesecennsGiube @3.00 & 10¢ 


L aaid. Stick Stee enedes ieee ca evue @2.25 


Packinghouse Feeds. 
Prices steady. Inquiries good. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @47.50 
Meat and bone scraps, 50%.... ‘ 45.00 
Raw bone meal for feeding........... 35.00 
Special steam bone meal............. 


Bone Meals (Fertilizer Grades). 


Market quiet and unchanged with 
prices quoted f.o.b. Chicago. 





Per ton. 
Steam, ground, 8 & 5O0............5+- $ @18.00 
Steam, ground, 2 & 26.........+..++- @ 18.00 


Fertilizer Materials. 


Market continues quiet with buying 
slow but sellers holding for quoted 
prices. 


Per ton. 
— grd. tankage, ground, 
| Sete $ @ 2.75 & 10¢ 
Bone tankage, ‘ungrd., low gr., 
DGD ocawecenGenestusdeeee @15.00 
TEOOE MOR] 2. nccccccccccccccces @ 3.00 


Dry Rendered Tankage. 


Crackling market steady to weak. 
Prices largely nominal. 
Hard pressed and expeller unground, 


ip. BE CS o6 406 e rs oveccee's $ @ .60 
Soft prsd. pork, ac. grease & qual- 

BU, QU cevederdovtadavaheoaressss @40.00 
Soft prsd. beef, ac. grease & qual- 

i” Pree rr rr Ty teri @ 35.00 


Gelatin and Glue Stocks. 


Glue stock market quiet with prices 
quoted on l.c.1. lots. 


Per ton. 
OCaRs VetmneOMD occ cccccccccesccceses $ @22 
CE, SE «6nd 0.000 025040 00000 18.00@ 20. 00 
Cattle jaws, skulls and knuckles..... 18.00 
Fiide trimmings 2... ccccscccccccces 14.00@ 15.00 


Pig skin scraps and trim, per Ib., Le.1L 5ce@ S%ec 
Horns, Bones and Hoofs. 


Market easy. Prices are largely 


nominal. 

Per ton. 
Horns, according to grade............ $45.00@75.00 
Ge MED 24 6 4b:06ws0eseccecnss ° @30.00 
BORE DRO oh 6a 0 ndn bod eesceswicecuce 14.00@ 15.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Crude hog hair, summer take-off 
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Larges ee 


pT 

















$35.00@37.50 per ton c.a.f. Chicago. 
Winter take-off $80.00@85.00 per ton. 


Coil and field dried hog hair............ L%c@te 
Processed black winter, per Ib. .6e @Iec 
Cattle switches, each*...............005 2e @2%ec 


*According to count. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton. 
basis ex vessel Atlantic ports, 










March-June shipment .............. @29.50 
Ammonium sulphate, double bags, per 

100 lbs, f.a.s. New York........... nominal 
Blood, dried, 16% per unit........... @ 3.00 
Fish scrap, dried, 11% ammonia, 10% 

B. P. L., f.o.b. fish factory........ 3.50 & 10¢ 
Fish meal, foreign, 114%% ammonia, 

30% B. P. 1... €.1.2. apet.cccccscces @46.50 

PE MS, ‘neiian cu aeadbuens‘ace @45.50 
Fish scrap: acidulated, 7% ammonia, 

3% A. P. A., f.0.b. fish factories... 2.75 & 50c 
Soda nitrate, per net ton; bulk, 

NY cc ccnaretanees @27. 

in 200-lb. bags, March-Jun @28.30 

in 100-lb. bags, March-June. @29. 


Tae, ground, 10% ammonia, 


nti aaa eapateappiety ~ 2.90 & 10¢ 
Tankage, unground, 10-12% ammonia, 





SET Gh We Eg Ma vvccencreacevce 2.80 & 10c 
Phosphates. 

Foreign bone meal, steamed, 3 and 50 

bags, per ton, c.i.f........ @22.00 
Bone meal, raw, 444% and in 

Se Gr ON, GLE cccccardsaneane @27.50 
Superphosphate, bulk, f. 

more, per ton, 16% fat............ @ 9.00 

Dry Rendered Tankage. 

BOT GRIOUE ck cccicccvccccstccevencs @60c 
CP MEE évbedccresecocad es cbenes @b2%c 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, FEBRUARY 26, 1938, 








High. Low. Close. 
BED anciuwéeewenssous ee 6.18@6.45 
BE ccccecvccoccccee ave see 6.20@6.50 
Dl ceedvtvedivaceden dees ‘oun 6.29@6. 
GUND cecccebevcocceces 6.27@6.60 
GUE ctecesccccceveees 6.39@6.60 
MNOS br cavanetsecuée 6. 1008. 70 

MONDAY, FEBRUARY 28, 1938. 
ER re 6.19@6.45 
SE 66a ak teucneseuede 6.15@6.50 
EN patesuncsreteeckhs 6.30@6.50 
SED ceccnssqicseeseee 6.36@6.55 
ME .dvcccdevedaucaaes 6.39@6. ro 
MUBUS oc ccccccecseccce 6.30@6.5 
TUESDAY, MARCH 1, 1938 
05 


BD ccccdcdsaenceces 6.05 6.05 





BN tsk eicceeweedes 6.00 6.00 00 
DED seudusawednnsaete wkies eoee pyre bed 
rer ree ae 6.00@6. 
SD .cvceveseesocsceee nee 6.01@6.30 
GE at kosincevcneneene 6.25 6.25 6.10@6.35 
MEN Sin wencauneae eee 6.35 nom. 
THURSDAY, MARCH 3, 1938. 
MED cccdevvccevencia 5.86@6.05 
BEET 60 00 ccececvesesee 5.90@6.10 
BRD cecasccccvscvceees 6.10@6.20 
TURD cccccccecocssocece 6.12@6.30 
Mas cite cans sees 6.21@6.40 
BES 66. bvivsedscsssn 6.20@6.45 
FRIDAY, MARCH 4, 1938. 
EE ccnctaeadbawteds a: 5.70@6.00 
SEE odeecaceacdeveeees cant wane 5.76@6.1 
SOD vecrwéeenencexeas ease soa 5.85@6. 


HULL OIL MARKETS 


Hull, England, March 2, 1938.—Re- 
fined oil, 22s 6d. Egyptian crude cotton- 
seed oil, 19s 6d. 
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WHALE OIL LEGISLATION 


Representatives of domestic pro- 
ducers of fats and oils voiced their sup- 
port of bills to restrict duty-free en- 
trance of whale oil into the United 
States at recent House hearings. The 
three bills, all introduced by repre- 
sentative S. O. Bland, would prohibit 
issuance of whaling licenses to any 
vessel unless of American registry and 
would define products of American 
fisheries as those coming from vessels 
of U. S. registry with 100 per cent 
American crews and owned by Ameri- 
can citizens. 

A. M. Loomis, representative of the 
Association of American Producers of 
Inedible Fats, supported the bills and 
declared that imports of whale oil have 
disturbed American domestic trade in 
fats and oils. He said that 30,000 tons 
of whale oil received in the past two 
years should have paid taxes of $2,- 
500,000 and probably displaced cotton- 
seed produced on 850,000 acres, or 
tallow from 1,000,000 cattle. He had 
the support of the American National 
Livestock Association and the National 
Grange. 

Imported whale oil carries a duty and 
excise tax of 3.8 cents per pound but 
considerable oil has been coming into 
this country duty-free when produced 
on factory ships owned by American 
companies and hence a product of 
American fisheries. Factory ships are 
American tankers converted abroad 
which charter foreign killer boats to 
catch whales. Capital of the companies 








Refining Edible Oils | 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRO- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 

THB NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Ill. 


Please send copy of reprint on oil re- 
fining and manufacture. 








Name ....eeeeeeeeees eocccccccccccccsccccs 
Street ...ccccccccces ete eeeecerecccecceces 
CDF ccevoccccscecosec ccc BUBtO. cccccccce 


(Enclosed find 50c in stamps.) 




















is partly foreign and employes on killer 
and factory ships are largely foreign. 


CHAMPION MARGARINE 


Members of the New York City Fed- 
eration of Women’s Clubs, Inc., not 
only went on record at their recent 
convention opposing discriminatory 
taxes and burdensome regulations on 
margarine, but sent copies of their reso- 
lution to each member of the committee 
on agriculture of the House of Repre- 
sentatives. The resolution stated that: 

WHEREAS, margarine is a wholesome, nutritious 
and pure article of food, which for more than 50 


years has been used by American families as a 
spread for bread and for cooking purposes; and 


WHEREAS, discriminatory taxes and burden- 
some regulations have been placed upon mar- 
garine, and others are being advocated, through 
the influence of competing interests, not for any 
regulatory purpose but apparently solely for the 
object of discouraging the sale of one wholesome 
food product in order to further the sale of an- 
other; and 


WHEREAS, as a result of the higher cost of 
margarine necessitated by such taxes and regula- 
tions, many American families who cannot afford 
a more expensive commodity may be forced to do 
without any desirable fat for cooking or spread 
for their bread; now therefore 


BE IT RESOLVED, that the City Federation of 
Women’s Clubs, in convention assembled, protests 
against unfair restrictions and discriminatory taxes 
upon margarine, urges that such existing laws be 
repealed, and registers its opposition to any new 
legislation of this type; and 


BE IT FURTHER RESOLVED, that a copy of 
this resolution be forwarded to each of the members 
of the committee on agriculture of the House of 
Representatives of the me 4 States Congress. 

This educational work with women’s 
organizations was undertaken several 
years ago by Dr. J. S. Abbott in an 
effort to make consumers better ac- 
quainted with margarine as a food, with 
its wholesome properties and with the 
opportunity it offers consumers of lim- 
ited buying power unable to purchase 
other spread for bread. It is believed 
that the more women and women’s 
groups acquaint themselves with mar- 
garine the more pressure will be 
brought to bear to free it of the many 
handicaps with which it is now encum- 
bered. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, March 2, 1938. 

Considerable dried blood was sold 
here during past week at $3 per unit of 
ammonia and there are no stocks on 
hand. Quotation of $3 per unit is really 
nominal. South American was offered 
last at $3.20 per unit, cif. Atlantic 
Coast ports for March shipment. 

Ground fertilizer tankage is selling 
at $2.90 and 10c, and unground feeding 
tankage from $2.80 and 10c, to $2.90 
and 10c, depending on quality; offerings 
are limited. 

Dry rendered tankage has advanced 
in price and demand has been good. 

Trading in general, especially in the 
fertilizer line, is pretty much at a 
standstill, in spite of the fact that 
weather conditions have been good 
around this part of country. 


See “Wanted” page for bargains. 


The National Provisioner 




















AY to day trade in cotton oil 

futures at New York was on a 
fairly good scale during the past week, 
but volume was lighter and prices aver- 
aged slightly lower than during the 
previous week. There was no sustained 
speculative buying and less demand 
from foreign shorts. Prices showed a 
tendency to react although the market 
displayed stubbornness to declines. 


Futures market on Thursday closed 
about steady with previous day while 
crude was quoted unchanged across the 
Belt. 


Buying power broadened on the 
breaks, but offerings increased on small 
rallies. There was speculative liquida- 
tion, but the volume of hedge pressure 
continued small and this aided in 
checking downturns. 


Allied and outside markets inclined 
toward a slightly lower trend and were 
a factor at times. There was quite a 
little transferring of March oil to later 
months, particularly to September, and 
considerable outright liquidation in the 
spot month. However, there have been 
no deliveries on March contracts. The 
open interest in the spot month has 
been considerably reduced, but unless 
crude weakens in the near future it is 
believed that March will go to a fair 
premium over May. 


Some pressure in oil was brought 
about by talk of increased imports of 
coconut oil, palm oil and copra. It was 
pointed out that these oils compete with 
cotton oil. Arrival of about 2,000 
drums of Brazilian cotton oil at New 
York and Philadelphia attracted some 
attention, but these shipments appar- 
ently represented purchases reported 
some weeks ago. There was no evidence 
of any pressure of Brazilian or other 
foreign cotton oil offerings to come here. 
Reports indicated, however, that Bra- 
zilian oil was available at 4.90c and 
Japanese oil at 5.42c, or unattractive 
prices when the duty of 3c and handling 
charges are added. 


Consumption Estimates High 


Traders estimate that February con- 
sumption will run between 300,000 and 
350,000 bbls. against 176,000 bbls. in 
February, 1937. 

Distribution outlook early in March 
was considered satisfactory. Cash de- 
mand was good through February and 
refining interests reported consumers 
taking delivery in a large way from 
day to day. There was some slacken- 
ing in demand in the first few days of 
March. The trade was believed to be 
well bought ahead, however, so that any 
pickup in the demand this month should 
result in favorable comparative show- 
ing. 

Trade houses took a considerable 
volume of futures out of the ring. This 


Week Ending March 5, 1938 








buying was believed to have resulted 
from lifting of hedges against cash 
sales. The futures market was reason- 
ably priced compared with crude and 
futures were easier to buy in volume 
than crude oil. There was talk in the 
ring that the refining loss on cotton oil 
was running as much as 50 per cent in 
some cases in the Valley and this cre- 
ated fear that bleachable oil might be- 
come tight. 

There was less spreading between oil 
and lard during the week, but lard 
premiums over oil were comparatively 
small. This led to conjectures that lard 
consumption was increasing. Demand 
in shortening trade circles was reported 
as satisfactory. 

COCONUT OIL.—Demand was re- 
ported moderate at New York. The 
market was steady and unchanged at 
4c in tanks. 

CORN OIL.—The market was quiet 
at New York and quoted at 7%c for 
forward shipment. 

SOYA BEAN OIL.—Following re- 
ports of resale offerings at 6%4¢, sellers’ 
idees at New York dropped to 6%c. 
Demand was moderate. 

PALM OIL.—Steady conditions pre- 
vailed at New York in a rather quiet 
trade. Nigre spot was quoted at 4c; 
shipment, 3%4c, and Sumatra oil, 3% @ 
3%c. 

PALM KERNEL OIL.—Demand was 
slow at New York with the market 
quoted at 44 @4*ce. 

OLIVE OIL FOOTS.—The market 
was quiet at New York. Spot was 
quoted at 7%c and forward shipment 
at 7c. 

PEANUT OIL.—Offerings were light 
and the market was nominally quoted 
at 738c, New York. 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 

New Orleans, La., March 3, 1938.— 
Cotton oil futures and crude were 
steady, sales later today at 6.95c Ib., 
Texas; 7c lb. Valley. Mills show no dis- 
position to offer freely on declines, the 
majority being well sold up. Bleachable, 
firm. Pending February consumption 
report, dull to steady markets are ex- 
pected. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Texas, March 8, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipments, $22.50. Prime cottonseed oil 
6%c. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 7.00c paid and bid; Texas, 
6.87%2c bid, 7.00c asked at common 
points, Dallas, 7.00c nominal. 


Market transactions at New York: 


Friday, February 25, 1938 . 


—Range— —Closing 
Sales. High. Low. Bid. Asked. 


Mar. . 35 831 824 827 a 25tr 





Bs. ves< : 826 a nom 
May . 68 8386 830 881 a trad 
ee a 
July . 91 842 885 887 a trad 
RUB cics Swen octm ee 
Sept.. 26 848 842 842 a trad 
Ont. . 2 847 847 8483 a 844 
Saturday, February 26, 1938 
Mar. . 5 830 824 8382 a 834 
Ame .o<cs.-c000. sssc 2a ee 
May . 25 838 830 838 a trad 
SEs seas “ceees-seee 838 a nom 
July . 26 844 835 844 a trad 
PNG So-3,0e a yale oe 845 a nom 
Sept.. 22 850 840 850 a trad 
Oct. . 4 845 842 851 a 855 
Monday, February 28, 1938 
Mar. . 7 8385 825 827 a 830 
OS ee me me 
May . 88 888 888 830 a 831 
SUE sine abate) Sees 830 a nom 
July . 51 844 832 835 a 34tr 
Bs) ives usta See 835 a nom 
Sept.. 45 851 840 840 a trad 
Get. . 6 853 842 841a 843 
Tuesday, March 1, 1938 
Mar.. 15 828 822 828 a trad 
BOE. case. 0483305, See 
May . 109 829 822 827 a 26tr 
Oe. « «een, satan. aoe 826 a nom 
July . 47 835 830 832 a trad 
6. wes, saber, sae 832 a nom 
Sept.. 22 8388 8385 837 a 839 
Oct. . 6 838 838 838 a trad 
Wednesday, March 2, 1938 
Mar... 39 826 821 825 a 827 
per ri 
May . 22 828 820 824 a trad 
SORE o-cocs Wiese sake ~ See 
July . 12 83838 826 829 a 830 
eT eer ee 
Sept.. 53 840 833 835 a 836 
Oct. . 18 8389 834 835 a 837 
Thursday, March 3, 1938 
Mar. ..... 829 820 828 a 823 
May ..... 828 821 824 a trad 
July ..... 833 826 828 a 830 
Sept...... 838 832 835 a trad 
Oct. ..... 838 831 834 a trad 


Sales, 148 contracts. 


(See page 45 for later markets.) 


Watch the Classified Advertisements 
page for bargains in equipment. 
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Chicago 


PACKER HIDES.—Trading was 
fairly active on most all descriptions 
in the packer market this week, with a 
total of about 100,000 hides reported 


so far in the local market. This in- 
cludes a block of 15,000 branded cows 
reported at the end of last week which 
were hever definitely confirmed but 
were generally credited. In addition 
to the sales reported previous week, 
upwards of 100,000 hides are thought 
to have been booked to tanning ac- 
counts, bringing the total movement to 
well over 250,000 hides for that week. 
While some describe the market as in 
a somewhat languid condition, the fact 
remains that a good quantity of hides 
has moved in recent weeks, a great 
part into consumptive channels. Some 
early sales this week went to exchange 
operators and dealers but the greater 
part of the later business was for tan- 
ner account. 


An advance of 4c was paid late this 
week on a small lot of winter extreme 
light native steers. Branded steers 
were fairly well established on sales by 
one packer of mid-winter hides, with no 
recent comparable trading, and sales 
made same basis in the eastern market. 
Heavy and light native cows sold steady 
but the less desirable late winter hides 
moved at prices paid earlier for Nov.- 
Dec. take-off. Branded cows of Nov.- 
Dec. kill sold %e higher. 


Native steers of mid-winter take-off 
are available at 10%c. One packer sold 
12,000 Dec.-Jan.-Feb. extreme light 
native steers at 9c, and 1,400 same dat- 
ing moved later at 9%c. 

One packer sold 5,500 Dec.-Jan. butt 
branded steers at 10%c, 8,000 Dec.-Jan. 
Colorados at 10c, and 6,000 same dating 
heavy Texas steers at 10%c. Light 
Texas steers nominal at 9%c. One lot 
of 10,000 extreme light Texas steers 
sold at 8%c for Nov. and 8c for Dec.- 
Jan.-Feb. 


One sale of 3,200 Jan. forward heavy 
native cows was made at 8%c, steady; 
Association sold 1,000 Feb.-Mar. at 8%4c 
also. One packer sold 5,000 Feb. light 
native cows mid-week at 8%c; another 
sold 3,000 Jan. light cows at 8%c, and 
Association sold 4,000 Feb.-Mar. at 
8%c. A block of 15,000 Nov.-Dec. 
branded cows was reported at close of 
last week at 8%c, or %e up, but never 
confirmed; 8,000 Feb. branded cows 
sold early this week at 8c, and 18,000 
Nov.-Dec. moved later at 8%c. On this 
basis, light native cows of similar dat- 
ing are quotable at 9c nom., with 9c 
last paid for prior to Nov. take-off. 

Native bulls last sold at 7%c for 
June to Jan. dating in a good way, 
previous week. 

Shoe production for the entire year 
1937 was estimated at 411,968,780 
pairs, compared with 415,227,276 pairs 
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in 1936, a decrease of 8/10 of one per 
cent, due to the rapid decline during the 
latter part of the year. 

LATER: One big packer sold 4,000 
prior to Nov. native steers at 11c; also 
4,000 Dec.-Jan. butt branded steers at 
10%e and 2,000 Dec.-Jan. Colorados 
10c, steady. Another sold 9,000 Jan. 
branded cows to tanners at 8%c, or 4c 
over price paid earlier for Feb. Third 
packer sold 1,400 heavy native cows at 
8%c, small lots dating Oct. to Jan. 

OUTSIDE SMALL PACKER 
HIDES.—Some sales of choice Nov.- 
Dec. small packer all-weights reported 
basis 8c, selected, f.o.b. nearby points, 
for natives but other lots dating Dec. 
to Feb. offered that basis and tanners’ 
bids 7%@7%e, f.o.b. points with 25c 
freight rate; however, some holders 
ask 4@%c more. 

PACIFIC COAST.—At the close of 
last week, about 20,000 Jan.-Feb. packer 
hides moved at 8%c for steers and 7c 
for cows, flat, f.o.b. Los Angeles, or 4c 
up for the cows. Earlier trading had 
cleaned up market fairly well to end 
of year. 


FOREIGN WET SALTED HIDES. 
—Trading was light in the South 
American market, due partly to the 
pre-lenten holidays during the early 
part of week. Holdings are light, one 
estimate giving total stocks of all de- 
scriptions as not over four to five weeks’ 
supply. One sale of 1,250 Rosario 
Santa Fe steers was made at week-end 
at 77 pesos, equal to 12%c, cif. New 
York, as against 75 pesos or 12%¢c paid 
earlier; however, these run heavier 
than standard steers and sale was not a 
full pack. Late this week, 3,000 
Sansinena reject steers sold at 70 pesos 
or 1114ec, an advance of “ec over last 
sale previous week. 


COUNTRY HIDES.—The country 
market shows a firmer tone, which re- 
sults naturally in a holding disposition 
on the part of collectors and tends to 
restrict trading. Offerings of all- 
weights at interior points are light and 
usually quoted 64% @6%c, selected, del’d. 
Chicago, for untrimmed stock; some re- 
ported sold at 7c for choice light aver- 
age hides. Trimmed heavy steers and 
cows held at 6%c; some sales reported 
at 6c flat but bids that basis later de- 
clined. Trimmed buff weights quoted 
6%@T7c paid, top for choice lots. Ex- 
tremes in better demand than buffs and 
usually quoted 8c, trimmed, selected, 
reported paid for good lots showing 
comparatively few grubs; one car re- 
ported at 7%c flat. Bulls and glues 
quoted 5%c flat. All-weight branded 
hides 54% @6c flat nom. 

CALFSKINS.—One packer sold Jan. 
production of about 10,000 calfskins 
early mid-week at steady prices, 
northern heavies 944/15 lb. at 14c, 
River point heavies 13c, and lights 





under 9% lb. at 14%c. Other packers 
in a comfortable position and fairly 
well sold up to end of Jan. Demand 
improving and these prices since re- 
ported declined, asking 4c more. 

Bids of 12c for Chicago city 8/10 lb. 
calf, and 11%c for the 10/15 lb., were 
declined this week, with %c more 
asked; collectors were fairly well sold 
up earlier, especially on the light end. 
Outside cities, 8/15 lb., quoted 11% @ 
12c nom. Straight countries 9@9%c 
flat. Last trading price of 90c bid for 
Chicago city light calf and deacons; 
apparently none available. 

KIPSKINS.—Demand has been slow 
for kipskins and two packers booked 
some, mainly branded kips, to tanning 
account. One packer offering a few 
Jan. northern native kips at steady 
price of 11c; Jan. northern over-weights 
last sold at 10c, with southerns a cent 
less. One packer holds small produc- 
tion for couple months and another 
offering Dec.-Jan. brands at 9c. 

Chicago city kipskins quiet and 
nominally 9@9%4c, top asked. Outside 
cities around 9c nom. Straight coun- 
tries around 742@7%c flat nom. 

LATER: Two packers sold 7,000 
Feb. regular slunks at 70c, or 5c up. 


HORSEHIDES.—tTrading 
slow on horsehides. Small lots of good 
city renderers reported moving at 
$2.75@2.90, with full manes and tails, 
selected, f.o.b. nearby points; ordinary 
trimmed renderers quoted $2.40@2.60, 
del’d. Chicago; mixed city and country 
lots $2.00@2.25, Chicago, but usually 
moving as No. 2’s at 50c under No. 1’s. 


SHEEPSKINS.—Dry pelts nominal 
around 10@10%c per Ib., del’d. Chicago. 
Shearling production is very light and 
there is no established market, due to 
lack of trading; quotations are given in 
a nominal way around 60@65c for No. 
1’s, 45@50c for No. 2’s and 25@40c for 
No. 3’s. Present production of pickled 
skins running cockly and ribby and of 
comparatively poor quality; buyers 
showing very little interest and no mar- 
ket established; asking prices range 
around $3.00 per doz., while some quote 
$2.50@3.00 in a nominal way. Domestic 
consumption of apparel wool in Jan. 
was estimated at 24,578,000 lbs., as 
against 26,064,000 lbs. in Dec. and 52,- 
928,000 Ibs. in Jan. 1937. Present prices 
for wool are reflected in the market on 
all pelts and skins. Packer wool pelts 
quoted around $1.40@1.45 per cwt. live 
lamb, small lots about 5c less. 


New York 


PACKER HIDES.—Market active 
and fairly well established at lower 
prices. One packer sold 3,100 April 
Colorados at 10%c, and sold May and 
June earlier quietly; later take-off, in- 
cluding Nov., moved several weeks back, 
cleaning up branded steers to end of 
Nov. One packer sold 7,500 Dec.-Jan. 
butt brands at 10%c and Colorados at 
10c, and later sales by other packers 
brought total to about 25,000 Dec.-Jan.- 
Feb. branded steers this basis. About 
4,000 native steers dating July to Oct. 
moved at 11%c for the summer quality. 
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CALFSKINS.—Market firmer but 
trading awaited to establish values. 
Higher prices talked by collectors, with 
last reported sales several weeks back 
at 85c for 4-5’s, $1.10 for 5-7’s and 
$1.30 for T-9’s; 9-12’s around $2.25 
nom.; 2,000 12/17 buttermilks sold at 
$2.00. Packers last sold 7-9’s at $1.55 
and 9-12’s $2.50. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 4, 1938, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Mar. 4 1937. 


week. 

Spr. nat. strs.101%4@11n 11%@12n @16%4n 
Hvy. nat. strs @10% @11% 16 @16% 
Hvy. Tex. 

ee @10% 11 @ 1% 6 @16% 
Hvy. butt brnd’d “" — ae 

eget @10% 11 @11% 6 @16% 
Hry. Coi. 2 211% 16 @16% 

aes @10 10%@l11 5%4@16 
Ex-light Tex _ — 

GGPS.. ... 8 @ 8% 8 @ 8% @14% 
Brnd’d cows 8S @ 8% 8 @ 8% @i4% 
Hvy. nat 

cows . @ 8% @ 8% @14% 
Lt. nat. cows. 84%4@ 9 8%@ 9 @14%4 
Nat. bulls .... @ 7% @7% 12 @12% 
Brnd’d bulls. . @ 6% @ 6% 11 @11% 
Calfskins ....13 @14%2 13 @14% 22% @251%4 
Kips, nat..... @il @ll @16%4 
Kips, ov-wt @10 @10 @15% 
Kips, brnd’d @ 9ax @ 9ax @l4 
Slunks, reg 65 @75 @65 @1.27% 
Slunks, hrls.. @35n @35n @55 


Light native, butt branded and Colorado steers 
le per Ib less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. 7%4@ 8 7%@8 14 @14% 
Branded ..... 7 @ 7% 7 @7% 138%@14 
Nat. bulls _ @ 6 @ 6 10 @10% 
Brnd’d bulls. . @ 5% @ 5% 9 @ 9% 
Calfskins ....114%.@12% 11 @12b @22%4 
MD hie ec aces 9 @ 9% @ 9n @i5 
Slunks, reg...55 @65n 55 @60n 1.05@1.15n 
Slunks, hris...25 @30n 25 @30n 40 @50n 
COUNTRY HIDES. 
Hvy. steers .. 64@ 6% 6 @6% 11 @11% 
Hvy. cows ... 64@ 6% 6 @ 6% 11 @11% 
BD caouccs 6%@ 7 6%@ 7 @124 
Extremes . 7%@ 8 7%@ 8 13% @14 
Bulls @ 5% 5 @ 5% 9 @ 9% 
Calfskins - 9 @ 9% 9 @9% 154%@16 
Kips ... 7%@ T™%§; @ 7% 12%@13 
Light calf 50 @60n 50 @60n 1.10@1.25n 
Deacons 50 @60n 1 @60n 1.10@1.25n 
Slunks, reg 25 @40 25 @a0 80 @90n 
Slunks, hris..10 @15n 10 @l5n 15 @25n 
Horsehides 2.00@2.90 2.00@3.00 4.75@5.75 
SHEEPSKINS. 

Pkr. lambs ‘ eee 2.40@ 2.60 
Sml. pkr 

lambs . a . -» 1.90@2.10 
Pkr. shearlgs.60 @65n 70 @T5n @1.50 
Dry pelts ....10 @10%n 9 @10n 21 @22 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
March 4, 1938, totaled 632,850 Ibs. of 
lard and 82,550 Ibs. of bacon. 


HANDLING FANCY MEATS 


When you save hog cheek meat, do 
the cheeks carry the proper amount of 
fat, based on tank values? Have your 
foremen read “PORK PACKING,” The 
National Provisioner’s pork plant hand- 
book. 


Watch Classified page for bargains 
in equipment. 


Week Ending March 5, 1938 


WEEK'S CLOSING Mi, 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were barely steady dur- 
ing the latter part of the week in mixed 
commission house trade and further 
packer selling, but hog run was mod- 
erate and hogs were firm with top at 
$9.75, Chicago. 


Cottonseed Oil 


Cotton oil was easier on commission 
house liquidation, professional selling, 
quiet cash demand and easier allied 
markets. Trade house support limited 
downturns in oil, however. Crude was 
7c bid for Texas and 7%c bid else- 
where. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
March 8.19@8.23; May 8.16; July 8.20; 
Sept. 8.26; Oct. 8.25. Sales 135 lots. 
Barely steady. 

Tallow 


Tallow, extra 5%c Ib., f.o.b. 


Stearine 


Stearine, 7%c, plants. 


Friday's Lard Markets 


New York, March 4, 1938.—Prices 
are for export. Lard, prime Western, 
$9.60@9.70; middle Western, $9.60@ 
9.70; city, 944@9%c; refined Con- 
tinent, 10%c; South American, 10%c; 
Brazil kegs, 10%2c; shortening, 104ec 
in carlots. 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, February 24: 


Feb. 18. 19. 21. 22. 23. 24. 
Chicago ..... 29%, 29 2914 Holiday 29% 29% 
New York ..-31 30% -30% - 30% 30% 
Boston ..... 31- -31 31 se 31 
Philadelphia 31% 31% 31% - 31 31 


San Francisco 2914 29% 29%  ‘“ 28% 29% 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 

29% 29 29- Holiday 29% 29% 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last —Since January 1,— 

week. week. 938. 37. 
Chicago ..2,428,015 2,599,247 28,807,284 21,659,354 
New York .3,459,401 3,539,573 37,351,235 28,049,638 
Boston ...1,067,678 1,102,583 12,166,370 10,388,558 
Phila. ....1,188,055 1,351,299 11,174,914 9,286,894 








Total ..8,143,149 8,592,702 89,439,803 69,384,444 
Cold storage movement (lbs.—Net Wt.) 





In Out On hand Same day 

Feb. 24. Feb. 24. Feb. 26. last year. 

Chicago ... 1,512 124,889 8,161,498 3,863,537 
New York . 90,134 70,594 2,060,692 ,589,113 
Boston ... 14,048 11,626 365,633 396,721 


Phila. .... 35,340 32,760 156,814 441,264 


Total ...141,034 239,869 10,744,637 9,290,635 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 4, 1938: 
To the United Kingdom, 20,442 quar- 
ters; to the Continent, 11,311. Last 
week to United Kingdom, 129,585 quar- 
ters; to the Continent, 121,421. 





4% 


Ph 


BRITISH PROVISION MARKETS 


Liverpool, March 8, 1938.—General 
provision market firm; demand improv- 
ing for A. C. hams and fair demand 
for lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 89s; ham, long cut, exhausted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 71s, Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 84s; Canadian Cumberlands, 
81s; spot lard, 52s 6d. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Feb. 26, 1938—Close: Mar. 
9.26 b; June 9.61@9.62 sales; Sept. 
9.93 sale; Dec. 10.25 n; Mar. (1939) 
10.55 n; sales 73 lots. Closing 14@17 
lower. 

Monday, Feb. 28, 1938—Close: Mar. 
9.10 b; June 9.45@9.46 sales; Sept. 
9.77@9.78; Dec. 10.08 n; Mar. (1939) 
10.38 n; sales 92 lots. Closing 16@17 
lower. 

Tuesday, Mar. 1, 1938—Close: Mar. 
9.25 n; June 9.58@9.60 sales; Sept. 
9.90 sale; Dec. 10.23 n; Mar. (1939) 
10.53 n; sales 115 lots. Closing 13@15 
higher. 

Wednesday, Mar. 2, 1938—Close: 
Mar. 9.13 n; June 9.46@9.50 sales; 
Sept. 9.78@9.82; Dec. 10.09 n; Mar. 
(1939) 10.39 n; sales 68 lots. Closing 
12@14 lower. 

Thursday, Mar. 3, 1938—Close: Mar. 
9.31 n; June 9.65 sale; Sept. 9.97@9.99; 
Dec. 10.28 n; Mar. (1939) 10.58 n; 
sales 73 lots. Closing 18@19 higher. 

Friday, March 4, 1938.—Close: Mar. 
9.16 n; June 9.50 sale; Sept. 9.84@9.90; 
Dec. 10.14 b; Mar. 1939, 10.44 n; sales 
259 lots. Closing 13 to 15 lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for week 
ended Feb. 26, 1938, were 3,712,000 Ibs. ; 
previous week, 4,308,000 lbs.; same 
week last year, 4,778,000 lbs.; from Jan- 
uary 1 to Feb. 26 this year, 32,685,000 
lbs.; for the same period one year ago, 
54,148,000 Ibs. 

Shipments of hides from Chicago for 
the week ended Feb. 26, 1938, were 
3,770,000 lbs.; previous week, 3,637,000 
Ibs.; same week last year, 5,861,000 lbs.; 
from January 1 to Feb. 26 this year, 
32,647,000 lbs.; same period a year ago, 
37,109,000 Ibs. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of February 26, 1938, totaled 
1,230,550 Ibs.; greases 348,000 Ibs.; 
stearine none; tallow none. 
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LIVE STOCK MARKETS 


WEEKLY REVIEW 


AAA SETS CORN ACREAGE 


Although AAA officials expect a large 
corn carryover on October 1, and have 
set the 1938 acreage allotment high 
enough for a crop of 2,400,000,000 to 
2,500,000,000 bushels with normal 
yields, they believe ever-normal gran- 
ary features of the new farm act will 
minimize use of corn surpluses to over- 
expand livestock production. 

Proceeding with its plans under the 
new farm act, the adjustment adminis- 
tration announced this week that the 
corn acreage allotment for 1938 in the 
commercial corn-producing area had 
been set at 40,491,279 acres. It is ex- 
pected that total acreage in this area, 
which includes 566 counties in 12 Corn 
Belt states, will be about 43,000,000. 


The adjustment administration ex- 
pects a national corn acreage of be- 
tween 94,000,000 and 97,000,000 acres 
in the commercial corn area and sec- 
tions outside that area. Such national 
acreage would result in a 1938 corn 
crop of from 2,387,000,000 to 2,463,000,- 
000 bushels with yields at the 1923-32 
average of 25.4 bushels per acre. 

On the basis of domestic consump- 
tion and exports, the carryover of corn 
on October 1 is expected to be approx- 
imately 350,000,000 bushels, nearly 
double the average carryover of about 
180,000,000 bushels. AAA officials de- 
clared this week that with normal yields 
and substantial cooperation by farmers 
in the program, corn supplies this fall 
(October 1 carryover plus new crop) 
will not reach the level of about 2,800,- 
000,000 bushels at which the farm act 
requires a referendum on marketing 
quotas. 

If the program operates as planned 
and if weather permits normal yields, 
the corn supply for 1938-39 may be 
between 2,700,000,000 and 2,800,000,- 
000 bushels. This would be consider- 
ably in excess of normal domestic con- 
sumption of 2,315,000,000 bushels and 





the small exports estimated by the 
AAA. 


AAA officials pointed out, however, 
that through authority in the new farm 
act the entire program for corn aims 
to establish an ever-normal granary of 
corn supplies, and that through corn 
acreage allotments, loans and market- 
ing quotas, the ever-normal granary is 
expected to minimize the use of corn 
surpluses to over-expand livestock pro- 
duction and to save them for years 
when current production is not large 
enough to maintain livestock herds. 


LIVESTOCK RATES UPHELD 


Recommending dismissal of a com- 
plaint against livestock freight rates 
from Missouri River points to Detroit 
and Buffalo in No. 27820, Hygrade 
Feod Products Corp. vs. Wabash, the 
I. C. C. examiner reported to the com- 
mission that existing rates are not un- 
reasonable. The shipper had asked the 
commission to prescribe rates based on 
single line mileage of the Wabash. Ex- 
isting rates are combinations based on 
Mississippi River crossings or Chicago 
and exceed those which would result if 
the Eastern or Western livestock scale 
were applied from origin to destination. 


NEW STOCK YARDS 


Five new stockyards throughout the 
United States were posted during Jan- 
uary, 1938, as coming within the juris- 
diction of the packers’ and stockyards 
act. These were O. K. Sale Yard, Cald- 
well, Ida.; Farmers’ Live Stock Market, 
Bristol, Va.; Jones-Neuhoff Commis- 
sion Co., Macon, Ga.; Jackson Livestock 
Commission Co., Jackson, Miss.; and 
Ontario Livestock Commission Co., 
Ontario, Ore. 


| 


MARKETING SPECIALISTS 


Examinations for marketing special- 
ists in the Bureau of Agricultural 
Economies, U. S. Department of Agri- 
culture, have been announced by the 
U. S. Civil Service Commission. These 
are for principal marketing specialist at 
a salary of $5,600 a year; senior mar- 
keting specialist, $4,600; marketing 
specialist, $3,800; associate marketing 
specialist, $3,200; and assistant market- 
ing specialist, $2,600 a year. 

From these examinations lists of elig- 
ibles will be established for marketing 
research, poultry products, dairy prod- 
ucts and livestock and meats, the latter 
in the first three classes of positions 
only. Separate lists will be established 
for the associate and assistant grades 
only for livestock and meat standardiza- 
tion, livestock market reporting and 
meat market reporting. 


An examination is also announced for 
junior veterinarian in the Bureau of 
Animal Industry, U. S. Department of 
Agriculture at a salary of $2,000 per 
year. 


Applications for all examinations 
listed above must be on file with the 
United States Civil Service Commission, 
Washington, D. C., not later than March 
28, from all states except Arizona, Cal- 
ifornia, Colorado, Idaho, Montana, Ne- 
vada, New Mexico, Oregon, Utah, 
Washington and Wyoming and from 
these states not later than March 31. 
Forms and full information can be se- 
cured at any first class post office or 
from the Civil Service Commission at 
Washington or any of its district offices. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 23,493 cattle, 5,110 
calves, 26,591 hogs and 24,662 sheep. 














Detroit, Mich. | 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Serice 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Ohio * 





Omaha,Neb. Cincinnati,Ohio | is, Ind. 
La Fayette,lud. Louisville,Ky. Nashville, Tenn. 
Sioux City, lowa Montgomery, Ala. 











Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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(Reported by U. 8S. Bureau of Agricultural . . ° 
scaasinn 3 Livestock prices at five leading Western markets, Thursday, March 3, 1938, as 
Des Moines, Ia., March 3, 1938— ‘ePorted by the U. S. Bureau of Agricultural Economics: 
At 20 concentration points and 10 pack- Hogs (Soft or oily hogs, excluded). CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. 8ST. PAUL. 
ing plants in Iowa and Minnesota there BARROWS AND GILTS ° 
° . . = « - wills, 
were considerably lighter receipts than Sicediekennas 
either a week or year ago, accounting — kc heaping hace'atnase $ 9.10@ 9.50 $ 8.35@ 9.15 $ 8.50@ 8.75 $ 8.65@ 8.90 $ 8.90@ 9.00 
for a strong undertone and a sub- oe = pWsied bates sc 6:0 d 9.s5@ .< 8.85@ a .. 5 to 9.00 9.00@ 9.15 
. : . 550-200 IDB... oe eee ee no 3 a .¢ 9.25@ 9.40 75 . . 4 
stantially higher market during the 200.230 Ibe Sieh ite aebie auth 9.40@ 9.60 9.25@ 9.40 8.75 8.75 9.00 3008 9.10 
eeypence. - : Bre 220-250 IbB........00. 220s 9.35@ 9.55 9.00@ 9.35 8 8.70@ 9.00 8.65@ 8.9% 
past week. C ompared with last week’s 250-290 Ibs... ... ee eee. 9.25@ 9.50 8.60@ 9.15 8 8.506 8.90 ‘Se eo 
close, present prices on weights up to 290-350 Ibs..............+-. 9.00@ 935 8.40@ 8.30 8 8.25@ 8.65 3.006 8.40 
250 lbs. are from 30@40c higher, and Medium: 
heavier butchers are generally 40@60c penn me alle lente ite ode uid -- 8.25@ 9.15 8.00@ 8.85 8.00@ 8.50  .......... He | 9.00 
: r : . Mi Siinieiaccankss . $35@ 9.35 8.40@ 9.15 EME eacuu aoe 8.66 ’ 
higher. Packing sows mostly 40@50c 190-200 Ibs.............. ‘! gizo@ 9.40 $.50@ 9.25 825g a ee Swe 9:00 
up. Current prices, good to choice 170- a 
- d PACKING SOWS: 
220-lb., mostly $8.90@9.10 at packing Gust: 
plants; few $9.15; 220-250-lb., $8.80@ 275-350 ARE Ee See Np 8.10@ 8.25 7.90@ 8.10 7.60@ 7.75 
+ 950-.270- ° i a -425 8.00@ 8.15 7.35@ 8.00 75 4 
9.00; 250 270 Ib., $8.65@8.85; 270-290 425-550 Ibs 785@ 510 765@ 7.90 7.40 te 
lb., $8.50@8.75; 290-350-lb., $8.15@ Medium, 275-550 Ibs...... Te ORR (TA TE lccieseccce | tecieescss. sebbeunoue 
8.55. Good and choice, 160-180-lb., $8.70 SLAUGHTER PIGs: 
@9.10; light weight sows, $7.40@7.60, Good-choice, 100-140 Ibs... 8.50@ 9.35 7.40@ 8.65 .......... 8.25@ 8.75 9.00@ 9.25 
a few $7.25; heavy SOWS} $7.00@7.40. Medium, 100-140 Ibs........... Tae ane. Gee Ga  “woscdavcen. Uienecawece ‘cepchvacke 
Receipts for the week ended Thurs- Slaughter Cattle, Calves and Vealers: 
day, March 3, 1938, are reported as STEERS, choice: 
follows: 750- 900 Ibs 8.50@ 9.50 8.00@ 8.75 .......... 8.25@ 9.25 7.85@ 9.00 
Se e 900-1100 Ibs 9.00@ 10.25 8.50@ 9.00 8.25@ 9.25 530g 9.35 8.000 9.15 
This Last 1100-1300 Ibs. 9.25@ 10.2 8.50@ 9.25 8.50@ 9.50 8.65@ 9.50 8.25@ 9.35 
week. week. 1300-1500 Ibs GIS, sn ctvecesee 8.50@ 9.50 8 a 950 8.15@ 9.50 
Friday, Feb. 25..............+++22,300 27,900 . 
Saturday, Feb. 26 20,800 39'7 STEERS, good: 
ON SS eee 29,500 49,500 TER CBO TG. 6.00 cccccveves 8.00@ 9.00 7.50@ 8.50 7.25@ 8.25 7.35@ 8.25 7.00@ 8.00 
Tuesday. Mar. 1 PEPIN: EG 13,100 17,400 900-1100 Ibs 8.25@ 9.00 7.50@ 8.50 7.50@ 8.50 7.50@ 8.65 73g 8.25 
ednesday. Mar. -700 16,900 1100-1300 Ibs. 8.50@ 9.25 7.75@ 8.50 7.50@ 8.50 7.50@ 8.65 7.50@ 8.40 
Thursday, Mar. 3 500 23,300 1300-1500 lbs 8.50@ 9.25 7.75@ 850 7.50@ 8.50 7.75@ 8.75 7.35@ 8.40 
STEERS, medium: 
750-1100 Ibs...........+06. 7.00@ 8.25 6.50@ 7.75 6.50@ 7.50 650@ 7.50 6.15@ 7.40 
SUOG-TEND TB. 5. sks cscwesens 7.50@ 8.25 650@ 7.75 6.75@ 7.50 6.75@ 7.75 6.65@ 7.50 
CANADIAN LIVESTOCK PRICES STEERS, common: 
TORII Wisi neki co csses 6.50@ 7.50 6.00@ 6.75 5.50@ 6.75 5.50@ 6.75 5.35@ 6.65 
STEERS. 
Week Some STEERS AND HEIFERS: 
ended Last week Choice, 550-750 Ibs. .....ccccee 8.50@ 9.25 7.0@ 8.25 7.25@ 8.00 7.00@ 8.50 7.35@ 8.40 
Top Prices Feb. 24. week. 1937. Good, 550-750 Ibs......cceeses 7.50@ 8.50 6.75@ 7.50 650@ 7.25 6.75@ 7 6.50@ 7.35 
Toronto ..... : 5 $ 7.50 
Montreal essen 6 7.25 HEIFERS: 
Winnipeg ...........--. t 5.50 7.00 Choice, 750-900 Ibs........... 8.25@ 9.00 7.50@ 8.25 7.25@ 800 7.50@ 8 7.35@ 8.00 
palsery sete eeeeeeeeee 4. 4.50 7.00 Good, 750-900 Ibs............. 7.75@ 850 6.75@ 7.0 650@ 7.25 6.75@7 6.60@ 7.50 
dmonton ....... 4.50 6.50 Medium, 550-900 Ibs.......... 7.00@ 8.00 6.00@ 6.75 5.75@ 6.50 5.75@ 6 6.00@ 6.75 
— —" . Pre oo Common, 550-900 Ibs......... 6.00@ 7.25 5.50@ 6.00 5.00@ 5.75 5.00@ 5 5.00@ 6.00 
Saskatoon .............. 4.7 4.75 4.50 COWS, all weights: 
VEAL CALVES. Choice ...... eeewnccoweees SL sebaets —_ fa eae eS so li mc as a se eese ness 
fe po a eee mee Shek 5.75@ 6.40 .25 5.50@ 6.00 5.85@ 6.35 
TD ce icnscsiosscees $10.50 $10.75 $ 9.25 Me@lum .........cccs 5.25@ 5.75 7 5.00@ 5.50 5.50@ 5.85 
= ae se ceccecesccce 10.00 10.50 10.00 WR nek oe ; 4.75@ 5.25 23 4.75@ 5.00 5.00@ 5.50 
pane PRR Sm Rete $00 S00 4 Low cutter and cutter.. 3.50@ 4.75 00 3.50@ 4.75 3.50@ 5.00 
oop ease ce BULLS, yearlings, excluded, 
Moose Jaw ............ 6.00 7.00 6.50 All weights: ee 
ne 8.00 7:50 6.50 Good Pec hicaieen eer ier eds 6.25@ 7.00 625@ 6.75 6.15@ 6.50 6.25@ 6.65 6.15@ 6.65 
BE nercnepeedée vores 6.00@ 6.90 5.50@ 6.50 5.75@ 6.35 5.50@ 6.2 3. 60 6.35 
SELECT BACON HOGS. Cutter and common........ 5.253@ 6.25 4.75@ 5.50 450@ 5.75 450@ 5.50 4.65@ 5.75 
Bo ae eeeeal 9.85 9.9 ¢ 
Montreal (i) Hg VEALERS (all weights): me : 
Winnipeg (1) 9.10 25 Ee .... 9.50@11.00 9.00@10.00 10.00@10.50 9.00@10.50 
peg ( . 9.1 8.2 oice = pao 
MINE is. do neces seach ‘9: 9.00 8.15 GAMES Soaks fc cocees . 3.50@10.00 8.00@ 9.00 8.00@10.00 7.50@ 9.00 
ON ee ’ 8.85 8.20 DEK biewenensacins ‘ 7.00@ 9.00 6.00@ 8.00 6.00@ 8.00 6.00@ 7 50 
Prince Albert : 8.85 8.10 Cull and common........ .. 5.00@ 7.00 4.00@ 6.00 5.00@ 6.00 3.50@ 6.00 
EEE 56.0. 6.6-0.5's- 96-00 e 6 8.95 8.10 
Saskatoon .............. 9.60 8.85 8.10 CALVES, 250-400 Ibs.: 
(1) Montreal and Winnipeg hogs sold on a ‘fed NAD © oe ac 6.50@. 8.00 7.00@ 8.00 7.00@ 8.50 T 23@ 7.75 3.00@ 9.00 
and watered’’ basis. All others ‘“‘off trucks. o> ile RRR 6.50@ 7.00 6.00@ 7.00 6.30@ 7.25 7.00@ 8.00 
Medium .........- 5.@ 6.50 3.00@ 6.00 5.75@ 6.50 5.50@ 7.00 
7 : GOOD LAMBS. iis ‘ GRD. 6neccsicnsa 4.75@ 5.50 4.00@ 5.00 5.00@ 5.75 4.50@ 5.50 
OFONEO 2... cccrcccccces i ae 9.75 
Montreal . 3 8.00 9.00 
on : -- SS ~ 8.50 Slaughter Lambs and Sheep: 
Be enecesen ate . 3 7.73 
Edmonton .. 3 6.75 175 LAMBS: , 
Prince Albert 6.50 : TESS Ser ee 8.75@ 9 8.50@ 8.75 $.25@ 8.50 8.50@ 8.85 
Moose Jaw ............. ae 6.50 7.25 Pei: gid anaae : 8.25@ 8 $.00@ 8.50 7.75@ 8.25 8.00@ 8.50 
Saskatoon .........scce ah 7.00 os SE aaah 7.00@ 8 7.50@ 8.00 7.00@ 7.75 7 | = 
Common (plain)..... 6.25@ 7 6.75@ 7.50 6.00@ 7.00 6.5 7.2 
EWES: 
3 2473 3 7 3.75@ 475 
Good-cholice .........sseeees ; 30 3 0@ 4 q 3 we 4 7 3.7 
Medium to common... 3.75 2.25@ 3.50 2.00@ 3.7! 2.50@ 3.75 





U. S. INSPECTED HOG KILL 
At 8 points for the week ended Feb- 


ae ee eal cor, NEW YORK LIVESTOCK PACIFIC COAST LIVESTOCK 














ended Prev week 
pe SS Sa - oe Receipts week ended February 26: Receipts five days ended Feb. 25: 
EE. .vecceseenkeedee 76,292 + 5 3 
Kansas City, Kansas..... 21,766 Cattle. Calves. Hogs. Sheep. pen — —— ———- 
OmARA ...crccccccccceces 23,769 ‘ . 8.87 261 36.944 Los Angeles ........4, 08% . 307 
St. Louis & East St. Louis 9 Jersey City ...---+++- aces 68Stt 6S — mr «=Cts« Sam: Frremcioce .......2,200 235 2,200 4,285 
EE SUNS << Gankvncnueus 2 u Central Union .......2,174 eases, er > 2,380 145 4,350 2,480 
St. Joseph..... 12 a peer 41 2,215 19,268 9,734 Portland ..... sone e ede . . “ 
Be, POR. csc 24,682 26,591 ——= SS - DIRECTS—Les oe Cattle, 55 cnang, coleas, 0 
N. Y., Newark aJje 47,760 40,664 yr a  } eee 6,900 11,785 24,529 55,985 car; hogs, 128 cars; eep, 44 cars. San Francisco 
— a Pott week LLUIIIDIT1ST 11368 22'505 57987 Cattle, 230 head; calves, 75 head: bogs, 1,380 head; 
Total ..... 274,684 240,658 345,298 Two weeks ago.....6,141 11,124 21,854 51,029 sheep, 2,185 head. Portland: Hogs, 1,192 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, 


February 


26, 1938, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. 
Armour and Company....... 5,735 2,050 
Swift & Company........... 3,093 1,985 
.. >. ear 4,432 3.755 
G. H. Hammond Co......... 1,931 ees 
BED vc csecenecesecensiens 11,088 18,702 
ED han cenwaxcuesetccocns 10,951 24,680 


Brennan Packing Co., 955 hogs: 
ing Co., Inc., 2,438 hogs; 
hogs. 

Total: 37,230 cattle; 
41,459 sheep. 


7,871 calves; 


Agar Packing Co., 


Sheep. 


Western Pack- 


6,385 


60,950 hogs; 


Not including 235 cattle, 241 calves, 26,871 hogs 


and 3,500 sheep bought direct. 
KANSAS CITY. 








Cattle. Calves. Hogs. 
Armour and Company 2,790 728 1,182 
pan ag Pkg. Go..... 2, 2,040 745 TA7 
Swift Ay - >a . 1,807 587 R94 
Wilson & Co........ ,601 571 890 
DE. Te. GOs ccces cece ove 127 
Meyer Kornblum ... 1,309 eee 
GED cccoscveveces 8,172 226 
eS: 12,719 2,866 6,427 


Not including 18,879 hogs bought direct. 


OMAHA. 
Cattle and 
Calves. Hogs. 
Armour and Company....... 4,517 5,004 
See DE. Ciecdcccesvees 4,091 3,461 
BE Se, Cn ccseeccconcses 768 48 
Swift & Company........... 4,044 2,816 
GED ccccccsscccecctssecan acese 9,870 


Cattle and calves: 
prabe Pkg. Co., 139; Geo. Hoffman, 34; 
Co., 894; Nebraska Beef Co., 436; 

Pae Co., "187; John Roth & Son, 154; South 
Pkg. Co., 186; Hormel Exe. Co., 52; 
Co., 12; Lincoln Pkg. » 265; 
Total: 29,420 a yt 
26,285 sheep. 

Not including 6,602 hogs and 1,340 sheep 
irect. 


calves; 


EAST ST. LOUIS. 


Cattle. Calves. Hogs. 
Armour and Company 2,245 1,267 3,583 
Swift & Company... 2,547 1,439 3,193 
Hunter Pkg. Co..... 1,948 457 3,138 
PUG I, GOccccccce coves eevee 
Krey Pkg. Co....... ..... 1,125 
Laclede Pkg. Co..... 2.065 sees 1,759 
Gee WS, GOrcccce cesses cece ,808 
SD ccewscoveus 1,954 4,001 15,100 
GESTS ccccccccceess 2,691 2 3,846 
,  eeerrrrrer ry 11,385 7,404 85,415 
Not including 1,383 cattle, 3,021 calves, 
hogs and 1,538 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Company... 1,537 458 4,609 
Armour and Company 1,839 539 3,438 
GEREED cc cccceccesee 1,676 23 «8,299 
Betas cccccccccsce 5,052 1,020 11,346 


Not including 27 cattle and 1,809 hogs 
direct. 


SIOUX CITY. 

a Calves. Hogs. 

Cudahy Pkg. Co..... 449 193 5,934 
Armour oan Company 2 "285 107 =, 974 
2,089 148 3,627 

2,726 55 47,842 

379 16 67 

9,878 519 22,944 





OKLAHOMA CITY. 
Cattle. Calves. Hogs. 





Armour and 4 Pemseny 1,741 789 4,037 
Wilson & Co........ L 706 4,047 
GERETS coccccccccces 2 28 790 
WE nvaccccessens 4,212 1,523 9,831 
Not including 37 cattle and 957 hogs 
direct. 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Company 1,228 95 1,280 
Swift & Company. 695 143 =:11,721 
Cudaby Pkg. Co..... 72 110 1,105 
GEES ccvocccvenece ,498 404 1,260 
TE sccnccevivans 4,147 752 5,366 
FT. WORTH. 
Cattle. Calves. Hogs. 
Armour and Company 2,104 365 2,552 
ag & Company. 1, 956 916 «2, 105 
City Pkg. Co........ 64 627 
Blue Bonnet Pkg. Co. 165 33 574 
H. Rosenthal Pkg. Co. 55 13 58 
Total 6.200. . 4,486 1,891 6,516 


Sheep. 
6,263 
5,233 





Eagle Pkg. Co., 16; Greater 


Lewis 
Omaha 
Omaha 


American Pkg. 
ilson & Co., 199. 


23,638 hogs; 


bought 


Sheep. 
2,180 





6,538 
32,595 


Sheep. 





22,652 
bought 


Sheep. 
4,309 
4,540 
4,213 

552 
4 
13,618 


1,682 
bought 





Sheep. 





Sheep. 
3,001 
2,531 


WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy ate, Be coas 1,557 685 1,063 3,374 
Dold Pkg. Co....... 828 105 814 25 
Dunn-Ostertag ...... DP <ecce tenes  o00es 
Fred W. ee | err ae 
Sunflower Pkg. Co... 44 ee 
United Pkg. Co...... re ee 
Keefe Pkg. Co...... e:  evese “oneva.) Semmes 
Total ..cccccesess 3,114 790 864,203 3,399 
Not including 1,624 hogs bought direct. 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour rir wy “weed 30a 3,225 10,410 
Cudahy Pkg. Co..... ee ee 
Swift & Company... - 5,385 5,131 9,786 
M. Rifkin & Son.... 254 me Gcece 
United Pkg. Co...... 2,391 Oe ssese 
DRE ce csccccsnrs 11,717 10,687 20,196 13,443 


Not including 164 cattle, 


156 calves, 2,599 hogs 
and 22 sheep bought direct. 













MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 2,287 5,485 10,684 1,163 
SE UE, en MI waccs eccee seece 779 
Armour and Company, 

c eae es ee 
N. Y. B. Dr. Mt. Co. my 60406 sebde -eenes 
Pittsburg P. & P. Co. a Wenge  senee casmas 
DE avsuvosesss 30 21 76 3 
Perr 862 845 49 196 

MPN cece. icer: 4,259 9,093 10,809 2,141 

INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 2,108 457 9,842 3,923 
Armour and Seapeny = 178 1,344. . 
Hilgemeier Bros. . 1,050 
ET I, vcctnee, seers evens 140 
Meier Pkg. Co. 85 155 
Stark & Wetzel. 103 4 344 
Maass Hartman Co.. , ae Sea 
Wabnitz and Deters. 37 186 310 26 
Shippers 1,394 17,347 10,460 
Others .. 133 207 44 
Total 2,390 30,739 14,453 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
8. W. Gall’s Sons... ..... sas 75 
E. Kahn’s Sons Co.. 511 271 3=—6,.657 113 
Lohrey Pkg. Co..... a) aecarea a ee 
H. H. Meyer Pkg. Co. 14 ..... 3,664 ..... 
J. Schlachter’s Sons. 111 ere 41 
J. & F. Schroth P. Co. 21. ..... SEE avec 
J. F. Stegner Co..... 337 | POS ee 
SIPPEED oc cccccccess 77 303 89.2245 oane 
eer 1,476 707 985 222 
DIOR ccccsvestcces 2,552 1,733 16,896 451 


Not including 1,075 cattle, 39 calves, 3,240 hogs 
and 642 sheep bought direct. 

















RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Feb. 26. week. 1937. 
IS snccccevccsesene 37, 40,874 35,784 
Bee GREP ccccccccccce 12,719 1,1 15,300 
DE Ged ciseksiceess od 4 15,416 16,381 
East St. Louis........... 11,385 10,567 18,337 
Me GONE coccccccoccces 5,052 4,901 5,067 
SSE ccccccececeens 9,878 9,179 7,862 
no een 4,212 3,760 4,093 
ST sAtethantcaeds eae 3,114 2,328 2,424 
be pheksaevdscacenecs 4,147 4,167 4,808 
rere 11,717 12,248 16,691 
Sere 4,259 669 2,829 
ES SE ee 6,601 5,816 8,077 
ae 2,552 2,518 6,275 
 Wncccseseeaveces 4,486 3, 6,221 
DORE ccnccdcscccassses 146,772 130,601 145,149 
*Cattle and calves. 
HOGS. 
GORGE ccccccoccccecsccs 60,950 63,359 53,923 
Kansas City............. 6,427 5,971 6,774 
rere 23,638 21,272 30,890 
East St. Louis........... 35,415 84,738 60,126 
Si SORE cosvccercesoes 11,346 9,476 12,003 
EY ents cereawa'es - 22,044 24,842 20,387 
lo GE sosensvecs 9,831 8,187 5,046 
icatiecsendeasen 4,203 1,844 8,193 
} tem eee een ate 5,366 5,221 9,440 
De NE sresesene eer: 14,054 44,106 
EE ere 10,809 8,557 ,837 
Indianapolis ..... . 80,739 27,300 35,148 
Ce Ree 16,896 14,132 17,849 
Wee WEEE cccccvecsccces 5: 82 584 
Botal .ccccccccccsesecs 265,276 237,788 316,806 
SHEEP. 
i nsindiecdane 41,459 55,241 44,785 
Meeeee GHG ocsccvccvcces 27,948 22°359 28.158 
GD cc cccccvccccevcce 26,285 26. 988 18,765 
East St. Louis........... 6,538 12,262 5,135 
BE, SOND ccccccccceccee 22,652 23/653 23,896 
@ioux City .....- 13,618 11,884 9,005 
Oklahoma City .......... 1,682 1,088 767 
Wichita ..ccccccsese- ,899 1,180 8,824 














DRUGS cdccccciecersscss SS Be 23,663 
BE. PRG ccccvccccccceces 13,443 26,629 18,495 
MEN. 5 55 hv ase nage 2,141 1,660 3, 
Indianapolis ............ 14,453 15,854 11,707 
eee 451 973 472 
PE. SEED edcecscocecere 5,542 4,754 8,356 
WAGE oc eccccccvcsccecs 211,766 238,766 198,534 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 












RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
pO. = Peer 1,126 27,582 12,801 
Tues., Feb. 2,009 15,626 5,884 
Wed., Feb. 1,178 13,850 6,694 
Thurs., Feb. 1,422 14,630 7,919 
Fri., Feb. 797 450 12,146 5,780 
Sat., Feb. 30. 200 3,000 ,000 
Total this week. .37,214 6,200 "86,834 43,108 
Previous week 41,600 6,414 82,226 55,097 
Year ago ..... .-86,153 4,382 82,752 53,462 
Two years ago....... 37,574 8,224 60,023 54,691 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 21. .. 83,515 349 5,385 2,809 
Tues., Feb. 22... 20... 2,419 136 64,210 =1,656 
Wed., Feb. 23........ 3, 210 264 2,360 829 
Thurs., Feb. 24....... 1,441 28 3,134 4,741 
Pri., Fed. BW..ccccee. 449 12 247 190 
Sat., Feb. 26......... re 200 500 
Total this week...... 11,134 849 18,536 10,725 
Previous week .......12,323 816 20,886 12,013 
WOOP QGO occccccccees 9,021 304 88,396 8,505 
Two years ago....... 10,933 583 16,186 15,141 


FEBRUARY AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 


—-February—- -——- Year —— 

1938. 1937. 1938. 1937. 
Cattle .ccccccece 134,159 135,984 321,213 327,195 
Calves ..ccccccse 22'353 24,167 48,882 56,865 
BLOGS cccccccocce 312,690 372,319 893,019 878,912 
BROOD .ccccccces 197,085 198,160 481,413 456,372 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 












Cattle. Hogs. Sheep. Lambs. 
Week ended Feb. 26..$ 8.00 $8.60 $4.35 §$ 8.15 
Previous week ....... 7.80 8.20 3.75 7.45 
, eee 10.20 10.05 5.95 10.65 
WBS ccccccccsccceces 7.90 10.05 4.80 9.65 
BE envcdeedeesesens 10.55 9.20 4.35 8.60 
BE cvccccccceccecoe 5.70 4.55 4.50 9.75 
TEED ccccecesvcccsces 4.85 3.50 2.25 5.45 
Avg. 1933-19387 .4.. $7.85 $7.45 $4.35 $8.80 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Feb. 26 ..-26,080 68,298 32,383 
Previous week -29,205 61,025 45,217 
19387 . - 24,573 45,249 
1936 40,088 
1935 58,966 
1084 2. ccccvcccccccccccces 43,300 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices—— 
rec’d. Ibs. Top. Avy. 
*Week ended Feb. 26.. 86,800 247 $9.25 $ 8.60 
Previous week ........ 82, 250 9.20 8.20 
WOBT 2... cccccccccccece 82,752 241 10.50 10.05 
BOS wcccccccccccccccs ¥ 235 10.60 10.05 
BED ovecveccccevecesies 71,610 234 9.55 9.20 
BBA ccccccccccccesccs 120,597 224 4.95 4.55 
TOBB .cccccccccccceses 113,111 234 8.90 3.50 
Avg. 1933-1937 ..... 89,600 2383 $7.90 $7.45 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Feb. 25, 1938. 
Week ended Feb. 25........ccecsesccesecees 76,292 
Previous week .......s.eeeeeeee ecuceenees . 71,792 
YORE AZO occ cccscccccccccccscccesssccccene 92! 097 
GEE ccddocdceseccanceevcesdsneecoescosézed 60,983 


CHICAGO HOG PURCHASES. 











Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 8, 1938: 
Week ended Prev. 

March 8, week. 

Packers’ purchases .............34,160 88,449 
Direct to packers............++++ 19, 713 26,346 
Shippers’ purchases ........... 10,623 19,214 
DE oc cncvcdcsvcsdconessedes 64,406 84,009 





Watch the Classified Advertisements 
page for bargains in equipment. 


The National Provisioner 




















SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show number of livestock slaughtered at 
16 centers for week ended February 26, 1938. 





























CATTLE. 

Week Cor. 

ended Prev week, 

Feb. 26. week 7. 
ee 26,377 28,589 26,882 
Me GE vecccoscende 16,585 13,933 19,522 
sae 15,325 14,551 589 
East St. Louis........... 9,431 523 15,088 
2 eer 5,187 4,671 5,400 
EEE & x ciees e0erndsier 7,616 7,337 6,745 
... 2s 904 ,085 3,489 
UE, WEE ccccccceesece 4,486 964 6,221 
EE. cctcavensess 1,986 2,346 2,318 
Indianapolis ............. 2,303 2,170 2,535 
New York & 7 City. 9,241 9,697 8,610 
Oklahoma City® ......... 5,735 ,897 6,384 
eee 8, 3,058 8,520 
ET acs tase @enoe a. anes 4,442 4,127 4,671 
Se MD Ades cen senaneeve 11,717 11,308 634 
REPS 4,24 3,58) 2,740 
BORD. 6 ctv cocenensceses 132,148 125,842 139,298 

*Cattle and calves 
HOGS 
CED 5.09 0 ebeceenansis 76,292 1,792 2,097 
Be TIE ceccccccccce 21,766 18,367 32,570 
errr re 23,769 19,122 23,567 
SS eae 41,877 40,674 99,365 
= ara 2 5 12,414 
A ere 18,841 15,939 
|  F-Se 4,203 3,095 5,096 
WOES WEED cccccsccccccs 6,316 3,835 9,584 
ae 15,809 17,402 18,048 
ED 62.005 a0 exsieee 12,304 9,629 12,156 
New York & Jersey City. 47,760 43,225 40,755 
Oklahoma City .......... 9,831 3,980 5,545 
CIEE cevericccveees 15,084 14,670 14,006 
EEE  shidineaeeenden ce 5,494 5,188 9,440 
SD rrr ts 24,632 26,591 
PD Nawavevecuoves 10,798 8,502 8,313 
Total .................856,421 309,520 425,486 
SHEEP. 

SND: cass scsewcanvevien 34,255 48,056 45,037 
p 22,359 28,158 
19,671 20,417 

9,944 4,22: 
22,726 23,217 
11,271 8,889 
,180 3,824 
4,754 8,356 
Philadelphia 5,281 4,087 
Indianapolis 4,83 ,619 2,250 
New York & Jersey City. 75,722 68,590 56,589 
Oklahoma City .......... 1,682 1,088 767 
ere 764 2,543 918 
BIE a6 c:00b 0 cevccereeces 10,173 9,075 8,366 
BE. POUL .cccccccccccccee 13,443 12,575 13,514 
Milwaukee ........-s000. 1,362 i 1,498 
WOME csicicesesccsiesses 244,256 245,392 230,111 


FEBRUARY HOG MARKETS 


Hog receipts at the 11 principal mar- 
kets during February, 1938, totaled 
1,115,000 head which was 82,000 less 
than in the same month a year ago. 
For the first two months of the year 
receipts totaled 2,932,000 head which 
was 199,000 more than in the 1937 
period. Receipts in the two-month 
period of the present year were the 
highest since 1934. 

Average price of hogs at Chicago for 
February at $8.30 was 35c higher than 
in January, 45c higher than December 
but $1.80 lower than in February, 1937, 
and $2.10 under February, 1936. 

Average weight for the month at Chi- 
cago at 246 lbs. was 5 lbs. over Jan- 
uary, 11 lbs. over the December average 
and 9 lbs. over February, 1937, 11 Ibs. 
over the same month of 1936 and 18 
Ibs. over the February, 1935, average. 


TRIMMING OFF BRUISES 


How much good meat are you losing 
through careless trimming of bruises 
on your hogs? “PORK PACKING,” The 
National Provisioner’s latest book, 
might save you some of these losses. 
Write for information. 


Week Ending March 5, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcass 


COWS, carcass 


BULLS, carcass Week ending Feb. 26 


Week previous .............. 
Same week year ago......... 


VEAL, carcass Week ending Feb. 26, 


Well DOOMIE cin veesdccees 
Same week year ago......... 


LAMB, carcass Week ending Feb. 26, 


Wee GEE cccwcceccussens 
Same week year ago......... 


MUTTON, carcass Week ending Feb. 26, 


We EL ov cerséiewesen 

Same week year ago......... 
PORK CUTS, Ibs. Week ending Feb. 26, 1938.... 
WOE MONTE. cscccssweceses 
ey Se I Gs cnccdcwnescevescccivs 
Week ending Feb. 26, 1988................ 
Week previous ..........+++- 
Same week year ago......... 


BEEF CUTS, Ibs. 


Week ending Feb. 26, 1938... 
WE SURNGID: ese ciccccesces 
Same week year ago......... 
Week ending Feb. 26, 1938... 
Wels GUGUEIED cccccccccosces 
Same week year ago......... 


LOCAL SLAUGHTERS. 


CATTLE, head 
Week previous ............ 


Same week year ago......... 
Week ending Feb. 26, 1938........ 
Week previous ...ccccccccces 
Same week year ago......... 
HOGS, head Week ending Feb. 26, 1938... 
Week BEOVEIED oc ce ctcccoses 
Same week year ago......... 
Week ending Feb. 26, 1938... 
WOE BOOTIES cccvcecescesec 
Same week year ago......... 


CALVES, head 


SHEEP, head 


Week ending Feb. 26, 1938... 


NEW YORE. PHILA BOSTON. 
cas levencecl 9,448 2,816 2,480 
eee ae 9,042 2,639 2,447 
ee 9,561 2,576 1,991 
enor: 1,125 1,198 2,290 
SES 1,823 1,520 2,992 
beast coeae 1,914% 1,439 2, 
Rriccateean 215 431 10 
aap eevee 235 397 32 
alee 329 342 24 
Peslroped aa 10,327 1,643 642 
ee AS 5,931 2,214 748 
Lemawechoue 15,409 2,319 1,110 
cas Ons i 36,615 16,277 13,952 
Bei eiwenses 43,146 16,712 15,972 
ia ape 34,642 13,837 12,356 
Sete 8,252 538 689 
ees 4,004 889 765 
rakiietocien 2,139 479 839 
ly 2,010,301 469,657 314,049 
Spee . .2,294,336 430,262 336,665 
2,051,546 463,513 295,029 
M sabcaees 2, nee 
dees 465,284 etc ate 
Sdanvawses oon 349,349 iewuees Viren 
te enc 9,241 1,986 
tcest see 9,697 2,346 
oabsiessy sien ee 2,818 
11,179 2,517 
Rp eS 11,160 3,506 
pea eues 12,795 3,094 
PER AeA 47,205 15,809 Sey 
pinhowens 43,225 17,402 pean 
Ssvaveccpusel 40,428 18,048 
posceaaae 75,722 4,232 
baecdcc enone 68,590 5,281 
vatetiewer 56,589 4,087 





RECEIPTS AT CHIEF CENTERS 


Week ended Feb. 26, 1938: 
At 20 markets: 





Cattle. Hogs. Sheep. 
Week ended Feb. 26 169,000 336,000 268,000 
Previous week 168,000 322,000 292,000 
1937 180,000 360,000 286,000 
1936 . 178,000 281,000 276,000 
1935 . 173,000 285,000 344,000 

At 11 markets: 
Hogs 
Week ended Feb. 26.........ccccvccccccces 279,000 
PE UUNEE 65560 ces eye dp cvnsechecucenee 272,000 
TE cidgdacheneeedssetcesseoss2éeesaseuane 289,000 
Sethstnneeecehenecunenndeee 226,000 
ME dnknnatbs064 6004sedenedsicecs een een 231,000 
Bes bvebedewvernntesa44iwaeneeas mane ,000 
BE dthewaaenndinds 00.0 4asscnes ceceseee neta 384,000 
FEE ecenvecscecessccceveseceséoccesocenees 429,000 
At 7 markets: 

Cattle Hogs. Sheep. 
Week ended Feb. 26...... 123,000 232,000 166,000 
Previous week .......... 121,000 226,000 178,000 
BUT snccceseaceoesveceus 121, .000 170,000 
DEE Sn004 5 0053-569000<00m 118,000 194,000 ,000 
|e 125, ,000 239,000 
S ciseiuisadencaeaebinal J 339,000 194,000 
BE abene<ctccctenevedea 111,000 334,000 000 
DE edieoevncnngn deen send 114,000 376,000 210,000 


ST. LOUIS HOGS IN FEBRUARY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for February, 1938, with compari- 
sons, are reported by H. L. Sparks & 
Co. as follows: 


Feb., Feb., 
1938. 1937 
OCCT 173,603 235,906 
Average weight, Ibs............ 225 220 
Top prices: 
Highest ciekkk< cake anes $9.25 $10.60 
re we awd ae 8.65 10.15 
AWOEEBO COSE occ cccccccceess 8.45 10.07 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during January, 
1938, compared with January a year 
earlier is reported as follows: 


Jan., Jan., 10 yr. 
1 1987. Jan. av. 
Per cent. Percent. Per cent. 
Cattle— 
GOREN ccecscccesces 43.64 42.14 47.20 
Cows and heifers. . .53.59 54.14 49.33 
Bulls and stags.... 2.77 3.72 3.47 
Hogs— 
ad pameevipreces 45.39 47.98 46.41 
Oe ednenese = 51.47 53.16 
— ‘and boars. . 40 55 43 
Sheep and lambs— 
Lambs and year- 
MED ebcceedecas 92. 92.42 93.76 
Sheep ............-. 7.38 7.58 6.24 


GOOD CATTLE SELL LOWER 


All kinds of cattle averaged lower in 
price at Chicago during February than 
in January. Native steers and fat cows 
and heifers were well under February, 
1937, but canners, cutters, bulls and 
calves sold at higher average prices 
than a year ago. Native beef steers 
averaged $7.80 against $8.30 in Jan- 
uary and $10.40 in February, 1937; fat 
cows and heifers averaged $6.80, $6.95 
in January and $7.80 in February a 
year ago. Canners and cutters averaged 
$4.30, $4.50 in January and $4.20 in 
February, 1937. Bulls averaged $6.20, 
against $6.35 in January and $6.15 last 
February. Calves were $9.60. 
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C. D. REVERSIBLE PLATES 


O. K. KNIVES with changeable blades 
C. D. TRIUMPH KNIVES— 


Their superiority is an established fact. * Send for price list and circular. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street, Chicago, Illinois 


CAN BE USED ON TWO SIDES EQUAL TO 
TWO PLATES FOR THE PRICE OF ONE! 


all four blades in a single unit 

















¢ CARL F. SCHLOEMANN ¢ 


ARCHITECT & ENGINEER 





Meat Packing & 
Sausage - Plants 
Rendering Plants 
* Modernizations« 





6329 San Bonita Ave. St. Louis, Mo. 


























F.C.ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 





AIR CONDITIONING 


SAVES TIME, MONEY AND SPACE 


IAGARA Air Conditioning) 

Fan Coolers with high air 
velocity, permit economical re- 
frigerant temperatures and give 
uniform, correct storage temp- 
erature. They save operating 
time, cut food preservation ex- 
pense and save valuable stor- 
age space. By preventing the 
cooling process from drying out 
the products, they retain weight 
and value in fresh foods. 

Representatives in principal 

cities. Address inquiries to + 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 











OUTSTANDING 
IN THE PACKING 


Industry 
* 


LANSING 
Sausage Stick 
Truck 


NO. 930 


LANSING COMPANY 


LANSING, MICHIGAN 
Chicago Kansas on. New York 


. Boston Philadelphia 


A COMPLETE LINE OF 
TRUCKS for PACKERS 




















OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Mar. 5, 1898.) 


Receipts of hogs at Chicago from 
November 1, 1897, to March 1, 1898, 
totaled 3,138,323 head, averaging 239.96 
lbs. In the like period a year earlier 
receipts totaled 2,852,793, averaging 
246.26 lbs. 

Government inspection of meat was 
ruled unconstitutional by a federal cir- 
cuit judge at Fort Smith, Ark. (ED. 
NOTE—That was before the days of 
the federal meat inspection act of 1906, 
which has since become an accepted 
institution. ) 

Hammond Packing Co. of Chicago 
was incorporated at Springfield, IIl., as 
a million dollar corporation to handle 
packer hides. It was not connected with 
G. H. Hammond Packing Co. 

Lowry & Son Limited, Hamilton, 
Ont., was incorporated for $50,000 to 
cure and pack meats. 

G. H. Hammond Co., South Omaha, 
Nebr., erected a $10,000 addition to its 
plant. : 


John Boepple Sausage Co., St. Louis, 
Mo., was incorporated by John Boepple, 
J. W. Vieh and C. G. Gammon. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Mar. 8, 1913.) 


Supreme Court of Massachusetts 
handed down a decision upholding val- 
idity of the state law prohibiting ship- 
ment into the state of any meat not 
bearing an inspection stamp. 

Bills to strengthen the Pennsylvania 
state meat inspection law were intro- 
duced in the legislature, including the 
post-mortem and ante-mortem inspec- 
tion of all meat animals and inspection 
of meat and its handling through re- 
tail outlets. 


Geo. W. Cook, of the beef and small 
stock department of the Jacob Dold 
Packing Co., Buffalo, N. Y., was ten- 
dered a farewell dinner by members of 
the executive council of the company 
just prior to his joining the Cudahy 
Packing Co. at Chicago. 

Thomas J. Connors, member of the 
executive committee and director of 
Armour and Company, retired after 30 
years of service with the company. He 
took an active part in establishing the 
company’s branch house system, broad- 
ened the business in the East, and was 
a close associate of P. D. Armour, 
founder, and later of J. O. Armour. Mr. 
Connors never accepted a title covering 
his company activities. 

Armour interests bought the Jersey 














City plant formerly owned by the Hal- 
stead Packing Co., consisting of a 6- 
story brick plant and other buildings. 

Cudahy Packing Co. doubled the 
capacity of its by-product plants at 
Gary, Ind. 

West Packing Co., Wellsburg, W. Va., 
was incorporated with a capital stock 
of $105,000. 

B. Warren Corkran, Baltimore, Md., 
of Corkran, Hill & Co. won all golf 
championships at the tournament at 
Pinehurst, N. C., making some remark- 
able scores. 


Chicago News of Today 


P. N. Kurth, Salem By-Products Co., 
Salem, Ore., was in Chicago this week 
looking over rendering equipment. 

Roberts & Oake have disposed of 
their abattoir at Marshalltown, Ia., to 
Swift & Company, and will resume 
slaughtering operations at the Chicago 
plant, where processing has always 
been done. 

George Dunlap, Hess-Stephenson Co., 
Chicago packinghouse products brokers, 
has returned to his duties after an ab- 
sence of several months on account of 
illness. 


President Oscar G. Mayer of Oscar 
Mayer & Co., new president of the Chi- 
cago Association of Commerce, this 
week announced formation of a special 
association committee on economic pol- 
icies. Its members, leading Chicago 
economists, will devote attention to cur- 
rent problems and may also make re- 
ports on questions important to the 
nation’s welfare, particularly as they 
affect the Middle West. The economic 
committee will include William Whit- 
field Woods, president of the Institute 
of American Meat Packers; George E. 
Putnam, Swift & Company, and Col. 
Edward N. Wentworth, Armour and 
Company. 

Jay C. Hormel, president, Geo. A. 
Hormel & Co., Austin, Minn., visited in 
Chicago during the week. 

E. T. Kearney of J. O. McKinsey, 
formerly connected with research ac- 


MODERN BRANCH HOUSE 


Opening of the new West Harlem branch 
house of Swift & Co. was an event in the 
New York trade. Hosts were manager L. A. 
Dwyer (center), who has been with Swift 
for 17 years; R. H. Gifford (left), general 
branch house manager, Chicago; G. E. 
Mitchell, district manager, New York. 
(Photo The Bulletin.) 





tivities of Swift & Company, has been 
elected to the board of directors of the 
Kroger Grocery and Baking Co., Cin- 
cinnati. 

Harvey G. Ellerd, vice president of 
Armour and Company, has been named 
as a delegate from the Chicago Associa- 
tion of Commerce to attend the annual 
meeting of the Chamber of Commerce 
of the United States at Washington, 
May 2 to 5. 

President R. H. Cabell of Armour 
and Company will speak before the an- 
nual convention of the Texas and 
Southwestern Cattle Raisers Associa- 
tion at San Antonio on March 9. 

Howard R. Medici, vice-president, 
Visking Corporation, is enjoying a va- 
cation on the West coast of Florida. 

Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was a visitor 
in Chicago during the week. 


New York News Notes 


Vice president J. P. Spang, jr.; L. L. 
Barnes, soap department, and James 
Masker, industrial relations depart- 
ment, Swift & Co., Chicago, were 
visitors to New York last week. 


Leo Bartenstein, engineering depart- 
ment, and Ryan Wood, auditing depart- 
ment, Wilson & Co., Chicago, spent a 
few days in New York last week. 

Vice president A. C. Sinclair, Kingan 
& Co., Indianapolis, was in the East 
last week and visited at both the Fort 
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KEEPING UP-TO-DATE 
W. Clifford Case, president of Case Pork 
Pack Co., Trenton, N. J., wants to be sure 
he knows about everything new in pork 
packing and sausage manufacture. Seated 
at his desk, he scans the latest issue of his 
industry magazine with apparent interest 











and pleasure. 


Greene and Bronx branches of the com- 
pany. 

Jack Mayer has entered the provision 
business and has established head- 
quarters at the plant of the Brook 
Packing Co., New York. Mr. Mayer 
was with Armour and Company for 15 
years and is well known in the trade. 

At a meeting held on February 24 
the Manhattan Sanitary Inspection 
Association voted to hold its annual 
meeting and election of officers on April 
21. The association has completed 26 
years of successful operation. Its 
officers include H. L. Skellinger, gen- 
eral manager, Wilson & Co., chairman; 
W. K. Reardon, general manager, New 
York Butchers Dressed Meat Co., vice 
chairman, and W. F. Schmidlein, super- 
intendent’s office, United Dressed Beef 
Co., secretary-treasurer. Dr. John J. 
Pardue is chief inspector and has 
served in that capacity for 20 years. 

Lee J. Kenyon, general manager, 
Preservaline Manufacturing Co., 
Brooklyn, is an ardent winter sports 
enthusiast and has just returned from 
North Conway, N. H., where he spent 
the past few weeks skiing on the White 
Mountain slopes. 

Cured, smoked or processed meats 
containing more than 10 per cent added 
moisture, gelatine or fat would be con- 
sidered adulterated and their distribu- 
tion prohibited in New York state under 
a bill recently introduced in the legisla- 
ture there. The bill is designed to 
amend the agriculture and markets law. 
Beef, tongue, ham and “cali” are men- 
tioned specifically in the bill. 
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Countrywide News Notes 


Chester M. Smith, general superin- 
tendent, Arbogast & Bastian, well- 
known meat packers of Allentown, Pa., 
died on February 27 at the age of 42 
years. Mr. Smith was stricken while at- 
tending a meeting of the Eastern Meat 
Packers’ Association in Philadelphia and 
died a few hours later. Associated with 
Arbogast & Bastian during his entire 
business life of 25 years, he was made 
general superintendent 10 years ago. 
Surviving are Mr. Smith’s parents and 
one sister. Funeral services were held 
in Allentown on March 3, with inter- 
ment in that city. 


Swift & Company announces acquisi- 
tion of a slaughtering plant owned by 
Roberts & Oake at Marshalltown, Ia., 
having a capacity of 7,500 hogs per 
week. Plant will continue in operation 
with personnel kept largely intact. 


J. C. Stentz, vice president, John Mor- 
rell & Co., Ottumwa, Ia., has been enjoy- 
ing a vacation in Arizona. In his ab- 
sence the boys put on a “Stentz Week” 
in the sale of Red Heart dog food, and 
had a nice surprise in the way of record- 
breaking sales ready for him on his re- 
turn. “The best week we ever had,” said 
Savory Foods division manager T. W. 
Bailey. 

John H. Wilkinson, dry sausage spec- 
ialty salesman for Kingan & Co. at 
Philadelphia, Pa., for over 40 years, died 
there recently. He was unassuming and 
business-like and much admired by 
those who knew him. 


From sausage truck driver to head 
of the packing division of a great com- 
pany is the record 
of Robert F. Gray, 
who recently suc- 
ceeded to the man- 
agement of the 
packing division of 
Geo. A. Hormel & 
Co., Austin, Minn. 
Mr. Gray was pro- 
moted from truck 
driver to salesman, 
then sales super- 
visor and _ finally 
was given charge 
of transportation. 
Here he built an 
ROBERT F. GRAY outstanding service 

in relation to oper- 
ations as well as economical sales. He 
will continue to supervise the trans- 
portation division along with his new 
responsibilities. 


H. I. Goodman & Co., Ine., has ac- 
quired the plant and business of the Chi- 
cago Sausage Mfg. Co., 1152 East Pico 
st., Los Angeles, and has capital avail- 
able for enlargement and modernization. 
Officers are H. I. Goodman, president; 
Leo Blaurock, treasurer; Louis Lehman, 
vice-president; George Bilinsky, secre- 
tary. Mr. Goodman was with the Op- 
penheimer Casing Co. for many years 
and has a wide circle of friends in the 
trade. 

W. F. Colladay, manager of the Los 
Angeles branch of Geo. A. Hormel & 
Co., has been enjoying a vacation trip to 





New York via the Panama Canal zone. 


Ewell T. Knowles has obtained cer- 
tificate to conduct business as Hart 
Meat Packing Co., San Bernardino, Cal. 

Andrew Quale has been made assist- 
ant sales manager for Geo. A. Hormel & 
Co. at Austin, Minn. He was formerly 
sales manager for the company at De- 
troit. * 

Charles L. Campbell is the new super- 
intendent of the So. St. Joseph plant of 
Armour and Company. He has been as- 
sociated with the packing industry for 
19 years, starting with Morris & Co. 
Until his transfer he was connected with 
the Armour superintendent’s office at 
Chicago. 

Smith Packing Co., Inc., opened its 
new and modern plant at Ada, Okla., on 
March 1. George E. Smith is president 
and treasurer of the firm; W. F. Barrin- 
ger, vice-president and secretary, and 
C. R. Watson, sales manager. 

Thomas I. Simcock, cattle buyer on 
the East St. Louis market for the 
Wuestling Packing Co. of St. Louis and 
the Luer Bros. Packing & Ice Co. of Al- 
ton, died this week after a short illness. 
He was 48 years of age and had long 
been associated with livestock commis- 
sion and buying business at St. Louis, as 
was his father before him. 


Dean Frederick B. Mumford, head of 
the Missouri College of Agriculture, 
has announced that he will retire on 
September 1. Dean Mumford has been 
at Missouri since 1895 and is well known 
to many packers and livestock men 
throughout the country. He will be suc- 
ceeded by M. F. Miller, specialist in 
soils and crops, who is now assistant 
dean. 

John G. Cassady, one of the organ- 
izers and secretary of Henneberry & 
Company, Arkansas City, Kas., and 
well-known livestock producer, died on 
February 18 at Arkansas City. 


Eight employes of John Morrell & 
Co. who have just completed 25 years 
of service in the industry and become 
eligible for Institute service buttons are 
James E. Mellon, Philadelphia; Burton 
O. Gibbs, district superintendent at 
New York, and Raymond W. Dunham, 
Norton Roberts, Andrew J. Estes, 
Daniel J. Mongoven and Craig M. Dav- 
idson of Ottumwa, Ia. 

Shortage of meat along the Mackenzie 
River valley in the Northwest Territories 
of Canada, due to scarcity of caribou, 
moose and elk, has caused suffering 
among the Indians there, according to a 
Canadian Airways pilot just returned 
from a flight to the Arctic. He flew 
meat to several Northern points. 


THE BUTCHER'S LOVE SONG 


Oh, could I but my love re-veal, 
And meat your eyes of blue, 
And liver in the lights of them 
In a style beef-fitting you! 
I never sausage a pretty girl 
= hen you, my lamb, I spy, 

I'm ready now to steak my life 
With lard enough to fry. 
I’m bacon in the heat of love, 
So sheepish my refrains: 
My heart is yours, so please become 
My spare-rib and my brains. 


—MORRELL MAGAZINE. 
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hey LOOK Good 
They TASTE Good 










Good looking frankfurters attract the buyer and 
they please the housewife when she opens the 
package. That’s the first step in making a good sale. 


Good tasting frankfurters confirm good judgment 


in buying them. Franks look good and taste good when 
you use good dry milk solids. What’s more, they are 
good! 
because of the dry milk solids. 


There is a definite improvement in food value 


Boost your sales by using dry milk solids. Try it. See 
how it improves appearance and quality all around. Inci- 
dentally, note the favorable effect on your costs. 


Our Sausage Service Department will be glad to help you 
with any questions about the use of milk solids in your 
formulas. 


American Dry 
Drawer P, 221 N. La Salle St., Chicago, Il. 


Milk Institute, Inc. 











Your 


LARD or SHORTENING 
PACKAGING COST MAY BE 
... TOO HIGH! 


If you are setting up and closing 
your lard or shortening cartons by 


hand, your packaging cost IS 
too HIGH. 


The machines shown will set up 
and close up to 40 cartons per 
minute, requiring only one oper- 
ator for the two machines. How- 
ever, other models are available 
to handle production schedules 
ranging from 10 to 60 cartons 
per minute. 


Send your problem to us and let 
us recommend the most efficient 
and economical machines to meet 
your requirements. 


PETERS MACHINERY CO. 


Chicago, Ill. 


4700 Ravenswood Ave. 





Week Ending March 5, 1938 
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= CONTENTS - 


Beying, Killing, Han- 
dling Fancy Meats, 
Chilling and Refrig- 
eration, Cutting, Trim- 
ming, Cutting Tests, 
Making and Convert- 
ing Pork Cuts, Lard 
Manufacture, Provi- 
sion Trading Rules, 
Curing Pork Meats, 
Soaking andSmoking, 
Packing Fancy Meats, 
Sausage and Cooked 
Meats, Rendering In- 
edibleProducts, Labor 
and Cost Distribution, 
and Merchandising. 


© 

Let this 
Operating Manual 
Help you Learn more, EARN more! 


PRICE “PORK PACKING” is the book that has the 

2 answer to every question on pork packing. Get it! 

Read its 360 pages crammed full of valuable, 

POSTPAID essential information, and increase the efficiency 

Penton of Fae taal and your company. Order your copy 
U. S. Funds today! ; 


THE NATIONAL PROVISIONER 


407 South Dearborn Street - - - - Chicago, Illinois 
RR Ane RN NE RLY SE SOT MIN 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, March 
2, 1938, or nearest previous date com- 
pared with week ago. 


Sales. High. Low. —~- Close. — 

Week ended March eb 

March 2. —March2.— 2. 28. ; 

Amal. Leather.. 500 2% 2 2 21 

Do. Pfd...... 100 16 13” 18” 180 

Amer. H. &L.. 1600 3% 3% 3% 3% 

> Bitbeveas 00 21 21 21 22% 

Amer. Stores... 900 9 8% 8% 914 

Armour Ill..... 21,000 5% 5g 51% 61% 
pe aaa 3,800 46% 45 45 62 

MS Peebeccace Sek ae Pe one 14 

Do. Del. Pfd. 200 «698 98 98 1003 

Beechnut Pack. 200 108% 108% 103% 103% 


=. H. C. 100 a 1% ics 2 








Chick. Ce Oil.. 200 “154% “iss 5 
Childs Co...... 1,800 5 % 13 13% 
Cudahy Pack... 600 «16 15% 115% 16% 
ee 50 «68 68 68 0 
First Nat. Strs. 500 34 34 34 3 
Gen. Foods..... 8,800 31% 31% 31% 281% 
The Glidden Co. 4, 100 23 22% 22% 24% 
pie 0 ‘ 
Gobel Co......; 400 “Oa i i it 
Gr. A&P Ist Pfd. 200 12414 122° 19414 121 
io. New..... 275 = 471 47¥ oY ¥, 
Hormel, G.A:: 200 17% 174 Ing Th 
Hygrade Food.. 200 1% 1% 1% 1% 
Kroger G. & B. 1,900 154 15% 154% 15% 
Libby MeNeill.. 1,100 = 8 7% 8 81, 
Mic CH Fa Co. 1150 2% 2% 2% an 
ne . bas . wie My ms 1 
Morrel & Co.... ae -e¢ wee ° 26 ~ 
3% "3% 3% 
48% 48% 48 
120 20° «118% 
fe rg 1714 
18% 181% 19% 
75 15 78%, 
Do ii” 101” 108 
Stahl Mever ee ees — ons ons 1% 
Swift & Co.... 4,400 17% 17% 174% 17% 
mes re He ME ME Mh BF 
5. 8. Leather... 300 5% 5% 5% 6% 
© ote y 2,000 «9 9 9 0 
Do. Pr. Pf nee ra xs 
Ww ecson, oul 1,200 35 35 35 85 
Seaah ea eee ae wan 741 
Wileon & Go... 5,006 4% "4% “dy ate 
De. PH...0 00. 1,500 47%, 45 47% 5214 
BUTTER. 
Chicago. New York. 
Creamery (92 score)... @29% @3ow 
reamery (90-91 seore)...28 @28%4 30 301 
Creamery firsts (88-90 teas ~~ eee 
BOOTO) ccccvccccvcccecs 28 @28% 2834 @ 2914 


Extra firsts 


SY ona cvedete ea 17 @17% 
WEEEEE: nccénndecctnce chetenecs 19 @19% 
LIVE POULTRY. 

Fowls ..... --12 @24 24 @26 
Springs ..... 22 @23 @20 
Broilers ... 16 @20 @22 
Capons . ‘ : 22 @26 @30 
old Roosters 13%2@14% @ilji 
Stags ..... oa @17 @is 
Ducks ae 12 @16 @i5 
Geese ... : .-12 @22 @is 
DD: Kcrucunwaudceees 15 @24 25 @30 
DRESSED POULTRY. 
Chickens, 21-24, frozen... @ 271 @28 
Chickens, 25-42 ....... ie 
Chickens, 43 & up, froze on. 27 14@ 2914 2914 @30 
Fowls. 31-47. fresh.......1914@21 2016 @ 22 
SD xentaciens 22 @22 23 a2 
60 and up, fresh....... @22% 23 @23% 





NEWS OF THE RETAILERS 

Art Long is opening a meat market 
in Lake Park, Ia. 

Jerry Kopecky has purchased the 
meat business of William Fleming in 
Marion, Ia. 

W. L. Erickson has opened a meat 
market at 1399 46th ave., San Fran- 
cisco. 


Robert Faust has opened a meat mar- 
ket at Franklin, O. 


Meat and fish display cases have been 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on March 3, 1938. 








Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS, Choice: 
400-500 Ibs.* $13.50@14.50 $14.00@15.00 __......... 
500-600 Ibs. -. 13.50@14.50 14.00@15.00  $14.50@15.00 
600-700 Ibs. 14.00@ 15.00 $13.50@14.00 14.50@15.00 14.50 - v0 
700-800 Ibs. 14.00@15.00 14.00@14.50 14.50@15.00 ca eaaee 
STEERS, Good: 
400-500 DA” sttbiwernicaenceeaee LS Bere 6S eer 
500-600 Ms ehne sac cabeen aeneee XU) eee rere 13.00@14.00 00@14. 
600-700 Dr €h¢eeveevecrccebeebe 13.00@ 14.00 13.00@13.50 13.00@ 14.50 iB. 00@ 14. 50 
SY BE, oveveccestvcces - 13.00@14.00 13.50@14.00 13.00@14.50 eeveseues ° 
STEERS, Medium: 
SG DO  kecdacccovetessndes 8 8 err rere 12.00@13.00 12.50@13.00 
GEE, . 6c dderecuceskcess ess 12.00@13.00 12.50@13.00 12.50@13.00 12.50@13.00 
STEERS, Common: 
BP TN. cbc ccenstieuiaspesen 11.00@11.50 taeekennee 11;50@12.00 =n eee eeee ° 
COWS (all weights): 
CE ccccccuccsdircistseeadueketeebhbenee i npecereeeen s0ennéeeons  soneeambee 
a FR eee ee ee 11.50@12.00 12.00@12.50 11.50@12.! 11.50@12.00 
PED Cesc eves eccrveceuketens 11.00@11.50 11.50@12.00 11.00@11.50 Here Stet 
Comes (OURS) 2... .cccccessvevs 10.50@11.00 11.00@11.50 10.50@11.00 10.50@11.00 
Fresh Veal and Calf: 
VEAL (all weights)?: 
COED vscnctecsevesciveseanenes 15.00@16.00 18.00@19.00 17.00@18.00 18.00@19.00 
PO a 13.50@15.00 16.00@18.00 16.00@17.00 16.00@18.00 
BED ccdernrictervieveinceuie 11.50@13.50 14.50@16.00 14.00@16.00 14.0018 00 
TNE. ccs owiseeanesesvenceeen 10.00@11.50 13.00@14.50 12.00@14.00 12.00@14.00 


CALF (all weights)? *: 
Choice 
GE tadbowes Cees Cech evecon eves 
MED ve vetageccecceacereraees 
Common 


Fresh Lamb and Mutton: 
LAMB, Choice: 


13.00@ 15.50 
12.00@13.50 ce ueeueeee 
11.00@12.00 Sone ovenee 


ff rrr re rer 17.00@ 18.00 17.50@ 18.50 17.00@17.50 17.00@18.00 
 . fee 16.50@17.50 16.50@17.50 16.50@17.00 16.50@17.00 
EEL. needaddsacecedenced eon 16.00@17.00 16.00@16.50 16.00@16.50 15.50@16.50 
LAMB, Good: 
Srp reer T 16.00@17.00 16.50@17.50 16.50@17.00 16.00@17.00 
BED BE, Svece cc conccessesecese 15.50@16.50 16.00@ 16.50 16.00@16.50 15.50@16.50 
SE UL ee grews seewesecwn auton 15.00@16.00 15.50@ 16.00 15.50@16.00 15.00@15.50 
LAMB, Medium: 
BT WEEBREE cccccccccecccvccccce 14.50@15.50 15.50@16.50 15.50@17.00 15.00@16.00 
LAMB, Common: 
All weighte ...cccccccccccccccee 14.00@15.00 15.00@ 16.00 14.00@16.00 «ss accccceee ° 
MUTTON, Ewe: 
Good, 70 Ibs. down.........-- ... 9.00€@10.00 10.00@ 11.00 10.00@ 11.00 9.00@10.00 
Medium, 70 Ibs. down........... 8.00@ 9.00 9.00@ 10.00 9.00@ 10.00 8.00@ 9.00 
Common, 70 Ibs. down..........- 7.00@ 8.00 8.00@ 9.00 8.00@ 9.00 7.00@ 8.00 
Fresh Pork Cuts: 
LOINS: 

I, Ns euues s00sus aQeee Oe 18.50@19.50 20.00@ 21.00 19.00@ 20.00 19.50@21.00 
SG B,. cebccvccendevesecdsace 17.50@18.50 19.50@ 20.50 18.50@19.50 19.00@20.50 
PE EL, vers ccveosdorcaeceves's 16.50@17.50 18.50@ 19.50 17.50@ 18.50 18.00@19.00 
BRED THB. oc cccccccccccsscccscse 15.00@16.00 16.00@ 18.00 16.00@17.00 17.00@18.00 


SHOULDERS, Skinned, N. Y. Style: 
8-12 Ibs. 


PICNICS: 
6-8 Ibs. 


BUTTS, Boston Style: 


BUDS. 2. cccccccccccccccereceee 16.00@ 


SPARE RIBS: 
PED 6 eco cnveecens 


TRIMMINGS 


PEE cca ccsusneesndseeretees 10.50@11.00 


. 13.00@14.00 


17.00 


. 12.50@13.50 


15.00@16.00 


13.50@14.50 


1 Includes heifers, 300-450 Ibs. and steers down to 300 Ibs. at Chicago. 


2 “Skins on’’ at New York and Chicago. 


8 Includes sides at Boston and Philadelphia. 





installed by Emanuel Elfenbein in the 
Paterson Food Center, Paterson, N. J. 

L. E. Ford has bought the Hollett 
Meat Market, Monon, Ind., from Mr. 
and Mrs. C. D. Hollett. 

Extensive improvements have been 
completed at the Rummel Market, Mt. 
Carroll, Ill., including the installation 
of a cooling system. A smoke house 
will be erected soon. 


Crystal Food Stores have opened 


their fourth meat and grocery store, at 
Woodward and Wisconsin Aves., Beloit, 
Wis. 

Alaska Meat Market has been opened 
at 1264 E. 41st St., Los Angeles, Cal., 
managed by S. R. Christofferson. 

Howard Scott has purchased meat 
business of Robert C. Chambers, 2133 W. 
54th Street, Los Angeles, Cal. 

A. W. Keil has engaged in meat busi- 
ness at Hubbard, Ore. 
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MEAT CAMPAIGN FLASHES 


(Continued from page 17.) 


producers, railroad men, representa- 
tives of the Parent-Teachers Associa- 
tion, Kiwanis and Rotary Clubs, the 
postmaster, county agent and federal 
soil conservation representative at- 
tended meeting. Meeting outstanding 
success.—H. W. Eastwood, Local Chair- 
man. 

TWIN FALLS, IDAHO.—Assurance 
given that fullest use of ideas presented 
at meeting will be made in connection 
with regular advertising and sales pro- 
motion work—G. F. Siedel, Local 
Chairman. 

OLEAN, N. Y.—Mass meeting at- 
tended by several hundred persons.— 
W. W. Murphy, Local Chairman. 

HUNTSVILLE, ALA.—One thing 
meeting accomplished: Chef at principal 
hotel had not changed meat prices on 
his menu in nearly a year. After the 
meeting he dropped prices and sent new 
menu to the printers.—J. F. Gilliam, 
Local Chairman. 


PACKINGHOUSE PAINTS 


(Continued from page 15.) 
uct distinguishes it as “heat resisting 
black.” 

New iron or steel will require two 
coats, with overnight drying between 
them. When repainting, only one coat 
is required if the old paint is in sound 
condition. If the old paint is peeling, 
or the metal is rusting, thorough clean- 
ing should be done and the surfaces 
primed with a rust inhibitor before the 
new paint coats are applied. 


Structural Steel Work 


Aluminum paint is most frequently 
used for protecting steel structural 
work in manufacturing and processing 
departments. In addition to furnishing 
good protection against rust and cor- 
rosion, it also has high light reflecting 
properties and aids materially in im- 
proving good appearance and provid- 
ing cheerful working conditions. 

Some packers prefer to use packing- 
house white for structural steel instead 
of aluminum paint. This paint, made 
by a number of manufacturers, con- 
tains a pigment which does not darken 
in the presence of hydrogen sulphide 
fumes. Vehicle is generally a pale resin 
solution. 

Black interior metal finish probably 
gives the longest service life on struc- 
tural steel in most departments, par- 
ticularly where conditions are severe, 
as in curing cellars, offal departments, 
ete. In selecting aluminum paint, and 
also packinghouse white, the packer 
cannot expect to secure the economical 
results that are to be had with the black 
paint. However, he feels justified in his 
choice and usually is willing to repaint 
more frequently to secure greater light 
reflection and good appearance. He is 
disposed to use black interior metal 
finish, however, wherever light and ap- 
pearance are not important require- 
ments. 


Week Ending March 5, 1938 








PACKINGHOUSE EQUIPMENT PROGRESS 


ABOVE.—New plant of the Globe Company, Chicago, manufacturer of packing- 
house equipment, occupying 90,000 sq. ft. of space. 
BELOW.—Office building, showing modernized general offices. (President Chas. 


Dodge in foreground, reading letter.) 


GLOBE IN NEW PLANT 


Another step in the progress of the 
Globe Company, manufacturer of pack- 
inghouse equipment, was recorded when 
the St. Louis plant and office of the 
company were moved to Chicago and 
consolidated with the Chicago plant in 
larger quarters at 4052 Princeton ave. 


An expanding volume of business 
and a constantly increasing line of 
equipment for meat packers, sausage 
manufacturers and _ renderers, said 
President Chas. Dodge, made it advis- 
able to acquire larger and more efficient 
manufacturing facilities and to con- 
centrate all manufacturing operations 
at one point. The new properties of 
the company on Princeton avenue are 
located on 13 acres of land and include 
7 buildings, two of which will be occu- 
pied by Globe. Other buildings will be 
leased. 


The manufacturing building has ap- 
proximately 90,000 sq. ft. of floor space. 
Main aisle, spanned by two 15-ton elec- 
tric cranes, is 95 ft. wide and 685 ft. 
long. A lean-to addition, 44 ft. wide 
and running the length of the main 
building, is spanned by 5-ton and 10- 
ton electric cranes. Building is of struc- 


tural steel, with corrugated steel siding 
and composition roof on wood sheath- 
ing. A large proportion of the wall 
area is glass, assuring plenty of natural 
working light for manufacturing opera- 
tions, 

Office building has been completely 
rehabilitated and redecorated. It con- 
sists of a large, light airy general office 
and private offices for the executives. 
Work of moving the equipment into the 
manufacturing building is under way. 
A few weeks will be required before 
the transfer is completed. Meanwhile, 
orders are being taken care of in the 
old plant. The new manufacturing set- 
up places the firm in an excellent posi- 
tion to serve its customers promptly 
and efficiently, President Dodge says. 
The company manufactures a full line 
of packinghouse, sausage manufactur- 
ing and rendering equipment. 


LOOKING for a position? You can 
tell packers and sausage manufacturers 
all over the country about yourself 
through the “Classified” pages of THE 
NATIONAL PROVISIONER at small cost 
per reader reached. 
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CHICAGO. MARKET. PRICES 


WHOLESALE FRESH MEATS 











Carcass Beef 
Week ended 
Prime native steers— Mar. 2, 1938. 
Ge Ge a6 Ven cedeaceare 15 @16 
GMD - Sccceceeoes ew 15 @16 
SOO-1000 on cccscccccces 15 @16 
» nese steers— 
GED cecesecssessse 13%@14% 
$00. Mn. ghucceceuates’ 13%, @ 14%, 
GER-DESO cc ccccsccccees 134%4,@14% 
Medium steers— 
al, 13 @13% 
TED ccccccccsseede 13 @134 
GRPEGEO ccccrccceccses 138 @13% 
Heifers, good, 400-600....13 @14 
Cows, 400-600 ........... 10% @11% 
Hind quarters, choice.... @21 
Fore quarters, choice..... @ll 
Beef Cuts 
Steer loins, prime........ @35 
Steer: loins, No. 1........ @24 
Steer loins, Neo. 2........ @22 
Steer short loins, prime.. @50 
Steer short loins, No. 1.. @33 
Steer short loins, No. 2.. @28 
Steer loin ends (hips).... @17 
Steer loin ends, No. 2.... @17 
GG PD ccnsccdesévnccs @16 
Cow short loins.......... @20 
Cow loin ends (hips). @l14 
Steer ribs, prime. . @25 
Steer ribs, No. 1......... @i19 
Steer ribs, No. 2......... @18 
Jow ribs, N . @i4 
Geek Hae. BO Bact ceccess @12 
Steer rounds, prime...... @15 
Steer rounds, No. 1...... @i44 


Steer rounds, No. 2...... @i4 








Steer chucks, @12} 
Steer chucks, N @l2 
Steer chucks, @11% 
Cow rounds @12} 
Cow chucks 11 
Steer plates @ 9% 
Medium plates .......... @ 9% 
Briskets, No. 1..........- @13 
Steer navel ends......... @ T™% 
Cow navel ends.......... @ 7% 
Fore shanks ........-.-++ @9o 
Hind shanks ..........+. @ 6 
Strip loins, No. 1, @45 
Strip loins, No. 2 @28 
Sirloin butts, No. @22 
Sirloin butts, No. @18 
Beef tenderloins, @60 
Beef tenderloins, @50 
Ramp butte .....ccccrces @li4 
Flank steaks ........+.-- @16 
Shoulder clods .......... @15 
Hanging tenderloins ..... @15 
Insides, green, 6@8 Ibs.. @17T% 
Outsides, green, 5@6 lbs. @15%4 
Knuckles, green, 5@6 Ibs. @16% 
Beef Products 
Brains (per Ib.)......... @ 9 
Hearts ...cscccccsccsces 
TOMBWES 2. cccccccccccese 
Sweetbreads ...........+- 
Ox-tail, per Ib........... 


Fresh tripe, plain 
Fresh tripe, H. C 
Livers ....ccccceee 

Kidneys, per lb.......... 


Choice carcass .......... 17 
Good carcass ° 
Good saddles 
Good racks ........++. 
Medium racks .......... 





Brains, each .......+++ 
Sweetbreads ........++++. 
Calf livers ....cccccccces 


Choice lambs ...... 
Medium lambs .. 
Choice saddles 
Medium saddles . 


Choice fores ......+.+++- : 
Medium fores .......+++. pis 
Lamb fries, per Ib....... @30 


Lamb tongues, per Ib.... @15 
Lamb kidneys, per Ib.... @20 





Mutton 
Heavy sheep .......+++05 @ 9 
Light sheep ........ ee @10 
Heavy saddles @ll 
Light saddles @i12 
Heavy fores .......+++65 @i7 
Light fores ....csecceces @ 8 
Mutton legs ....-..+-+0++ p15 
Mutton loins .........+.. 12 
Mutton stew .........+-- @i7 
Sheep tongues, per Ib..... @i2 


Sheep heads, each........ @10 
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@13% Clear plate pork, 25-35 pieces 
@12% Plate f 
14 








DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 












Pork sausage, in 1-lb. carton........... @ 
Country style sausage, fresh in link..... @20 
Country style sausage, fresh in bulk..... @17% 
Fresh Pork and Pork Products Frankia — yo yas sms pian boxy 
nkfurters, in sheep casings.......... a2 
Pork loins, 8@10 Ibs. av.. 220 20 Frankfurters, in hog casings............ @19% 
Ethyl Bon a ni 9 eaegts = = ae e- 138 @ 14 Bologna in beef bungs, choice.......... @18 
Skinned shoulders ....... @14 @15 Bologna in beef middles, choice......... 1 
Cor. week, Tenderloins . @30 @32 Liver sausage in beef rounds............ 15 
937 Spare ribs .. @13 @12% Liver sausage in hog bungs............. @18% 
Pema Back fat ..... @l10 @13 Smoked liver sausage in hog bungs..... @23 
21 %@22 Boston butts @16% @is8 Head cheese .......+.s+sseresseees nats @16 
g 21 Boneless butts, cellar New England luncheon specialty. Seu 
@2014 WR MIED cco oes stone @20 @25 Minced luncheon specialty, choice 
(40 kindle Ocarina @10 @ll PN, SIT eee @ 
@18% (Rae eee all @i2 Blood EE esos ceuheuteae Sib otien habe tao @17 
a 1814 Neck bones ............. 5 @ 4% Souse Shy ae CR ad ee ee eee ees @ 
@18% RS a cn ck o's 5 5% 11 @13 PE GEO cc dieweessepcsgaescenese 
Blade bones ...........-. @i2 @12 
@i6 pe ad ere @ 44 D5 
16 @16% -idneys, per Ib... @ 8 
16% @17 Livers ...cscceceeseccess @i7 D 9% DRY SAUSAGE 
16 @17 EE abs ade vais been ned g 9 8 
@ll Ears sai Stare brtse Shi are Sie ene 6 6 Cervelat, choice, in hog bungs.......... @38 
G28 BROUES cv ccccccccccrccces @9 7 Thuringer cervelat ..............00000: @20% 
@16 Heads .............-.-+-- @ 7% 8 we ak 5 alec pibiionnsa oid diuio-nesete-ae-sia @27 
CRMGNREE .cccccdeccese @7 5% aS ute . « cislaciacgrasspenk/cia-aueisie @25 
Err eee @34 
ano, salami, choice in hog bungs. 
@40 DRY SALT MEATS B. C. salami, new condition............ 
@38 Frisses, choice, in hog middles.......... 
@30 Clear bellies, 14@16 Ibs................ @12% Genoa style salami, choice.............. 
@60 Clear bellies, 18@20 lIbs...............- @11% Pepperoni........... ee cecesceseccecese @30 
@51 Rib bellies, 25@30 Ibs.................. @11% Mortadella, new condition.............. @19 
@37 Fat backs, 10@12 Ibs............0eec eee D 7% Capicola ..... 0... eeereeeeeeeeeeeeees @43 
@25 Fat hacks, 14@16 Ibs..............0s0e. @9 Italian style hams.............-.++00+5 @34 
@23 MNEs 55 o.oc ceceve Gr darcacnces @ 8% Virginia hams ...........ssssseeeeeees @44 
pt FOGE WEEE voce cccevecccenetecceveesse @ 8 
@i5 
@28 WHOLESALE SMOKED MEATS SAUSAGE IN OIL 
@20 Peney reg. hams, 14@16 Ibs., parchment Bologna style sausage, in beef rounds— 
. ie ieee rice nenciceys 22% @23% Sent Oe, SBE CROIN so vc aceccecccecnencens 
eu poaay ski. hans, 14@16 lbs., parchment om Frankfurt style sausage, in sheep casings— 
4 OR OO GUISE TINS, BOS CERG. wc cscivccccccvecesss - 7.50 
oe Standard reg hams, 14@16 lbs., plain.. 720 @21 Smoked link sausage, in hog casings— 
a 15% Picnics, 4@8 lbs., short shanks, ‘plain... -17% @18% Sma ting, J to CPAtS. ... vv ccevcsccccescess 
@13% — picnics, 4@8 Ibs., long shank, plain. ...16% @17% 
y te] Fancy bacon, 6@8 lbs., parchment paper.27 14 @28% 
Six — } pe a 6@8 lbs., plain........ 24% @25 
<2 No. beef sets, smoked 
oii MO PENI MR eos cco nsenncaceniend S34 A34y SAUSAGE MATERIALS 
4 Cs on cevceeesevatiee ewe 29 @291 
ei. obnuckles, 5@9 Ibs... rived 29% @30 (F. 0. B. CHICAGO.) 
oF ‘oC hams, choice, skin on, fatted.... @35 Re : tri i 
@ 8% Cooked hams, choice, skinless, fatted.... @36 om B sag er yom =a ae... eis% 
7% Cooked picnics, skin on, fatted 25 E WBA Somers Rl ll a 
2 9 aid seas’ uae tae @25 % extra lean pork trimmings 95%........ @16 
6 P , » TALLER... . 6-0 o PE OE SERINE s wes cccceviacevetosaces 10%@11 
@60 yo, eee Srdeccercoevece 7%@ 
@5D nS a SC yee @ 
@29 BARRELED PORK AND BEEF etiee Senehee bull meat (heav as @ 
@22 : | aR ee ee aa @ 
@75 Clear fat back pork, INS Sia wahcae wa sa Uae eae) skies @ 
@55 70 -80 MMM acorictis. Sia ww neorescneeent’ gO EE re eee 114@ 
@12 IIL. 2s: 4:6-5's » 6e os banclomie naam a Beef cheeks (trimmed)................- 9%@ 
@22 100-125 pieces ._.... Dressed canners, 350 Ibs. and up........ @ 
@12% aco c an reseanctgiein ec SCR Dressed cutter cows, 400 lbs. and up.... @l 
@i6 PE OIE cwessti iaesuwetuecvessiee sonnes 26 Dr. bologna bulls, 600 Ibs. and up. ¢ 
Pork tongues, canner trim, 8. P........ @ 


CURING MATERIALS 


VINEGAR PICKLED PRODUCTS 


@ 8 
@10 sD, Be ine cnscensanceee ssveses 
@18 Lamb tongue, short cut. Y a eee 
@19 Regular tripe, 200-Ib. bbl..............-.+5- 
@10 Honeycomb tripe, 200- » _ eee 
@ 9 Pocket honeycomb tripe, 200-Ib. bbl......... 
@11% 

18 


Gio LARD 


Prime steam, cash, Bd. Trade....$ @ 8.87%4n } 
Prime steam, loose, Bd. Trade.... @ 8. Sripex ee acts FR in eye f 
@15 Refined lard, tierces, f.o.b. Chgo. - @ .10% I ce ee 
@13 Kettle rend., tierces, f.o.b. Chgo.. @ :11% MRM een Pa es cnt ee 
@i9 Leat, kettle Boe oom ges ow dhny AR hia pga peat gt aac 
3 o.b. REED ccccvcvceseee @ .11% . Lf 7 
@ 9 Neutrai, tierces, f.0.b. Chicago... @ ie MR py | co Bow Oiteans.... @3.13 
1 o PU DABIB. .ccccccccssccece 
ortening, tierces, C.a.f........ - @ 10% Standard gran., f.o.b. refiners (2%)... @4.75 
oS ——, Jb. bags, @4.25 
@ .o.b. Reserve, La., less 2%.......... 4. 
era” OLEO OIL AND STEARIN —- — — 250 Ib. bags, 
@50 Extra oleo oil Lagiinaseedevabessuues co 9 Ee See Sees ceceses one 
Prime No. 2 oleo oil.......csccccees isin 8 Sy. SSH SG, BEF AWE. ...0 v0.02 ‘ one 
Prime oleo stearine, edible........ acceee ¥ 7% (Continued on page 58.) 
@18 
@16 VEGETABLE OILS 
@19 Crude cottonseed oil, in tanks, f.o.b. 
@15 Valley points, prompt.............00% 7 7% 
¢ a4 White deodoriaed. in & Dbis., f.o.b. Chgo.. 9% 9% 
pov Yellow, deodoriz: puekecneene wes = 
@15 Soap stock, 50% f.f.a. f.0.b. mills...... ig t) PURE VINEGARS 
@20 Soya bean oil, f.0.b. mills........ soeees BK@ 6% 
Corn oil, in tanks, f.o.b. mills......... ™% 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 3% 356 
‘ Refined in bbls., f.o.b. Chicago......... 9% 
$15" CALLAHAN & COMPANY 
9 
@ +4 OLEOMARGARINE TH LA SALLE STREET 
a6 (F. 0. B. CHICAGO.) ae 
@138 White domestic vegetable margarine. ae @15 
@8 White animal fat margarine, in 1 Ib. 
@ ie GE Gav tawtaleh 66. te ahic viddwmbesies oe 1414 
@12% Puff paste (water churned). . K 2 
@10 (milk churned) ..........ccceeeeeees @13 





Nitrite of soda (Chgo. w’hse stock): 


$15.75 In 425-lb. bbis., delivered.............20. $ 9.00 
65.00 Saltpeter, less than ton lots: 
15.75 eer eee 
23.75 EE Sine ee reer 
26.00 IE, a. oso ac emeneew anes sees ine 
I as Snes abinet wale ew ou hs 40eee 
Dbl. refd. gran. nitrate of soda............. 


Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
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BEEF e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ec BACON ee LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 
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NIAGARA BRAND 





FIAMS «BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO -OMAHA-WICHITA 








= 











— s 






St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
‘Deliciously Mild”’ 
New York Office — 259 W. 14th St. 
REPRESENTATIVES 


hy & Decker, Boston, Mass Washington,D.C. 
Mo Welnctcie Cane Philadelphia, Pa. H. D. Amiss {Beltinnee Md. 























THEE, KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. [Woodr . For laytonP.Lee P.G.Gray Co. 
437 W. 13thSt. 38N.DelawareAv. 1108F.St.S.W. 148 State St. 











Philadelphia Scrapple a Specialty 


4 


4 


tine 
[7 ohn J.Felin& Co.,inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 56.) 





SPICES 


NEW YORK MARKET PRICE 



































(Basis Chicago, original bbls., bags or bales.) LIVE CAT TLE FRESH PORK CUTS 
Whole. Ground. Steers, choice to prime..............- $ 9.85 Pork loins, fresh, Western, 10@12 Ibs... 21 
Per Ib. Per Ib. NONE GEE Sorvica dak pa 78> 00d cvccece 8.50@ 8.85 Pork tenderloins, fresh................. 33 
Ae, TINS oc vecvectiscceovsevere 17 ? 18% Steers, medium to good.............. 7.50@ 8.00 Pork tenderloins frozen. . plagtttssseeee 31 
Resifted .......-ssccscsscesscece 17% 19 Cows, common and medium.......... 5.50@ 6.25 Shoulders, Western, 10@12 lbs. av..... 16 
oni Pepper, Fancy hovemaernaesets “4 21 Cows, low cutter to cutter ERD is 4.00@ 5.50 —— pare ogg wes moma sete eeeseeesees i % 
y Pow@e?, DARCY... cccccccvcccscecs ee 2 SR SIR 5 ccaccncacees i 5 » WOBCEFR. occ cccccrccce 
Gloves, Amboyna wd ne dulaipaaletaine wee 27 31 Sa Ce eee CEOS O08 a Rabe) oe. es Se. av... 4 
DED ccoceveceooessvoceses 18% 21% cnic hams, West. fresh, 6@ o a. 1 
Fe. Ee seeeeeteeneasaee ee” ne aren Pork trimmings, Segulat 80% ica. 22.1 13 
Pinger, Jamaica .......ccsesererers y 2 7 . % lean...... 
| sein lamallleiehi A spaineaiasd 1614 18% Vatieen, Gielee csccecsccecsocecceses S 13.50 PEE Uhivcecaccatabbiucaseciekwene 14 
we teas tee 3 10 Vealers, good to choie 00000000000: 12.50013.50 
hy Ao Sapna 60, Yealers, call and common............ 8.00@ 9.00 SMOKED MEATS 
Mustard Flour, Fancy..........+++. ee 22% yes, MEGIUM CO GFOOG......++eee-ee ae Regular hams, 8@10 Ibs. av 26 27 
iy. ge RS a eel epee iehoaaee Ee 15 Calves, COMMON ...cccrccscccccccccce 6.50@ 7.25 R ‘ar & "10 +: abated: > + 
Nutmeg, Fancy Banda.............- my 25 Sebeiee wg + tr . ate: oH 
East India EF ae ee ee 22 LIVE HOGS Skinned hams, 10@12 gS pica 2514 @26 
B. I. & W. I. Blend..........+.-+ .- 19 Hogs, good to choice, 150-200 Ib...... $ @ 9.40 Skinned hams, 12@14 lbs. av.......... 24 @25 
Paprika, Extra Fancy.......++++++: . 38% TU MEE Wi cuccaprcccasocsereatars« @ 8.50 Skinned hams, 16@18 Ibs. av.......... 23 @24 
NOY cccccceneereaseeseseseveee * - Skinned ham is@2 Me Qiiecceescaa 22 23 
Hungarian, Fancy ......ccccccccses ee 24 Pieni 4@6 tb GTR 8 
Pepina Sweet Red Pepper.......... ee 26 LIVE LAMBS Sasten, 606 os. ov... rae 183 
Pimiexo (220-Ib. bbls.).....++++++++ + 25 Lambs, medium to good, clipped...... $ @ 7.50 City pickled bellies 8@12 Ibs. av...... 21 @22 
yp » 8@ 
Pepper, Cayenne ........eeeeeseees .* 25 Lambs, medium, wooled.............. g 8.00 Bacon, boneless, Western............0. 28 29 
Red Pepper, No. 1.....ceeeeeeeeees .* 22 BGG, CO 65 06646.00 04d Kss ccecesowee 5.00 Bacon, boneless, city.......... wibeinidae rts] 29 
’ * y 
vere, en Aleppy.-.++++eeeee0e x | at DRESSED BEEF Rollettes, 8@10 Ibs. av..........s.0005 21% @22 
JACK LAMPONE «---eeeersseccece Beef tongue, light..........-.e006 cece 23 
Black Tellicherry ..........+-ee0% 10 11% Beef tongue, heavy 24 
White Java Muntok............++. 10% 12 a ee bi cat aa 
White Singapore ..............6- 10 11% City Dressed. FANCY MEATS 
White Packers ........-0eeeeeees Choice, native, heavy. 
Choice, native, light... Fresh steer tongues, untrimmed..... 16¢ a pound 
SEEDS AND HERBS Gvemet Native, common to fai: | ne Aan | .~- 1. ec. trimmed... = s — 
Sw reads. OE ccccccscssesesecese oC oun 
for W. Dressed Beef. Sweetbreads, veal 70c a pair 
White. Geese. estern ir et. Beet ete Baneee Socata esasnersses ide oe Sail 
Caraway Seed ..........ceeeeeeees 11% Native steers, 600@800 Ibs............. 14 @1T = Mutton kidneys .............ssc20002 40 euch 
Celery A. oo sete eeeeeeeeeees 19 Native choice yearlings, 440@600 lbs....14 16 EME sinacneiewseesswstavew eee 29¢ a pound 
MEET ys sadccnstdrecseseceas 12 14% Good to choice heifers......... eocecees 12 14 | age lag a aati sete Seley « 18¢ a pound 
Coriander Morocco Bleached........ 9% -« Good to choice COWS.......+sseeeeeeeees 10 2 Beef hanging tenders..............0+ 80¢ a pound 
Coriander Morocco Natural No.1... 8 10 Common to fair COWS......+++eseeeeeees 9 @10 EAM SUD 6ndcsoscukecedccateseces 12¢ a pair 
iustend Seed, Cal. Yellow.......... 9% ii? Fresh bologna bulls............+.. ++*+-11%@12% 
MNCTICOAN cnccceeeerereeneeersene 2 r] 
Marjoram, French .........-+.+.--- 20 23 BEEF CUTS BUTCHERS’ FAT 
GUHORERO cc vccdcescerccveccoesecsse 15 18 
Sage, Dalmatian Fancy............- 814 10 Oieions cit eo Ly Heecssecsscessoesees wonecll 3 per —_ 
PROUE WSs Bs vecccviseosecoee 8 9% — o es com o am Ealtle nl eee rereeeeseeereeereene +00 Lo ae 
a 28 2 @80 Edible Suet ............s0e0- ene L 
8 > eepepeeetgaers: 20 22 22 24 Inedible Suet .........seee0% seeeee 8.00 per cwt. 
SAUSAGE CASINGS iy ME scecsccceanns 16 @18 16 @20 
ay 2 Misaserececesues 40 48 44 50 GREEN CALFSKINS 
(F. 0. B. CHICAGO.) i, sc rccccccecues 30 @40 36 @42 
(Prices quoted to manufacturers of sausage.) No. 3 loins.............. 25 30 34 5-9 914- 12% ay a 14-18 18 up 
Beef casings: No. 1 hinds and ribs..... 17 19 Prime No. 1 veals...12 200 2.15 
No. 2 hinds and ribs..... 15 17 16 18 Prime No. 2 veals...11 t $ 12 1.80 1.85 
Domestic rounds, 190 pack........ @.17 No. 1 rounds........+... 14 13 @l4 Buttermilk No. 1.... 9 1.50 1.65 1.70 
Domestic rounds, 140 pack........ -26 ) OY a gogo Ee agr 12 13 12 13 Buttermilk No. 2....8 1.35 1.50 1.55 
Export rounds, wide.............. @ .35 Wk I a s0cceucdee 11 12 11 12 Branded gruby...... 6 “70 “90 "95 «1.00 
a ae ae 2-3 Ho. 1 BUCKS...+.....++. 18 gi 3 gi Number $........... 6 .70 90 95 1.00 
o , We rcvccsscoes ° t) chucks........+++. 2 
RY ..~ Sbebedebeebopates - Mo. 8 chUcks.........++. 11 @12 Be 13 BONES AND HOOFS 
2 weasands.........----..e00- SEL, aincncecsedeseevesestaucteden 2 
No. 1 Dacossibatesdvecetenss @.11 Rolls, reg. 6@8 Ibs. av...........-2000- 23 25 
ehdton eeulas tte eee seen ee eeees S38 Rolls, reg. 4g fo ibe. sig ondtdecuuaenee 18 2 Per ton. 
BS, TESUIAL .....-.---ee ween . enderloins, BV. wcccccccccccccs @ 
Middles, select, wide, 2@ 2% i+. @.45 Tenderloins, 5@6 Ibs. av seceseeseesoosed 50 60 seeenetdiaens, ee seiened bene. 8%. 30,0008 as 5 O9 
Middles, select, extra wide, 2% in. GE SEND 0.6 e vcnvcesccvcccescseeees 16 18 Flat shins, heavy, delivered basis..... eed 
ikea 0 Bea Sesesacerercersscersa @.80 light, ‘delivered basis...... 55.00 
ried bladders: Thighs, blades and buttocks.......... e 
Pe gO es 65 DRESSED VEAL IE onl avancancesgens 65.00 
BOTS Th. Wits GRC. 0 cc cccccccccsccsces -60 Good ... ‘ @40.00 
fe SS eer .30 Medium . 
CG BM. WEEE, BAC. ccc ccccccvccseceses -25 Common 
ee one wa 290 
Narrow, per BIS each enndentenonwes 2.3 i A 
ney woe. Oe Bet Fille ccceecesse +3 DRESSED SHEEP AND MBS COOPERAGE 
ED pwrcccderoctesieveceses i 
BEIT ho.ccscnecscccceccens es 1.55 I I Rs 0 6-00 606454006 0065 174% @18% 5 
Wide, per 100 yés..................00. 1.2 Lambs, spring, good................60.: bia 17 (Prices at Chicago) 
Extra wide, per 100 yds..............- 1.00 a aay GOWN. «16-6. ee eee eee eee 154 @16 Ash pork barrels, black hoops...... $1.62% @1.65 
os cee cdceeneesavone 25 SHEEP, BOO .oeeeeeeerecesececereresees 8 @10 Ash pork barrels, galv. hoops. - 1.72 1.75 
Large prime bungs...................- .19 Sheep, medium ..........-+se+eeeeeeeee 7 Oak pork barrels, black hoops a 1.62 1.65 
Medium prime bungs..............++6. 14 Oak por! arrels, galvy. boop me a 
Small prime bungs..................++ 108 DRESSED HOGS White oak ham tierces 242% 2.45 
i Ci ns 6 awicceseetentasnncet -18 Red oak lard tierces Petia oe 
I tone te wie, ona cae ka aaron eka .09 Hogs, good and choice, (90-140 Ibs.) . .$14.00@14.50 White oak lard tierces............. 2.22% @2.25 
A RE A TL TT a res eee a 

















No key, nothing to unscrew. Just slip them 
in place and they stay there until you want 
to take them out, Y and that is just as easy. 


THE NATIONAL 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future reference to an 
item of trade information or some valuable trade statistics by putting them in our 


NEW MULTIPLE BINDER 


which is as simple as ny 5 letters in the most ordinary 

appearance of a eo und book. The cover is of cloth board and the —_ ” 
he Binder makes a substantially-bound volume that will be 

valuable part of your office equipment or a handsome addition to your library. 


We want every subscriber of The National Provisioner to keep their copies in a convenient file 
} wpae eon you this New Multiple Binder at cost. Send us your name and address with $1. oo plus 


stamped in gold. 


we will send the Bin 


Send your order today, to 


PROVISIONER 








407 South 
Dearborn St. 


file. The New Binder has the 








Chicago, Ill. 
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Main Office and Packing Plant 


Austin, Minnesota 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 








C. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. || 


Dressed Hogs ] 
Dressed Beef 


| 
Boneless Beef Cuts e Sausage Material 














Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 




















KINGAN'S RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS e OLEOMARGARINE 
CHEESE e BUTTER e EGGS e POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, [ndianapolis Established 1845 





























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 



























NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL 


y 380 Second Ave., New York, nf. 














Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 


WILMINGTON 












DELAWARE 











Week Ending March 5, 1938 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 


a insertion. Minimum Space 1 inch, not over 48 words, includi 











number. Nodisplay. Remittance must be sent with order. 


ture or box & 











Men Wanted 








Salesman 


Wanted, salesman calling on trade 
in New Jersey, Connecticut and Penn- 
sylvania to sell hog, beef and shee 
casings. W-151, THE NATIONA 
PROVISIONER, 300 Madison Ave., 
New York City. 


Position Wanted 


Miscellaneous 








Sausagemaker 


Position wanted by ae eotonens sau- 
sagemaker, 35 years either as 
nr on or foreman = ‘small plant. 
Willing to go anywhere. W-144, THE 
NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 


Biochemical Investigations 


Bacteriological and biochemical in- 
vestigations related to meats and meat 
products. Lyons Research Laboratories, 
204 S. Wisner St., Jackson, Michigan. 
D. C. Lyons, Ph. D., Dir. 





Experienced Sausagemaker 


Wanted, man who is experienced 
making boiled ham, baked loaf, pimento 
loaf, smoked hams, scotch ham, ete. 
W-153, THE NATIONAL PROVI- 
— 300 Madison Ave., New York 

ity. 





Sausage Foreman 


Wanted, sausage foreman thoroughly 
experienced, up-to-date formulas and 
sausage manufacturing and processing 
hams and bacon. Must be able to handle 
10 to 15 men. Plant located in Twin 
Cities, Minnesota. In written applica- 
tion, give full information: age, ex- 
perience, salary expected, where em- 
ployed in past 10 years. Will not con- 
sider applicant unless he has high-class 
reference as to character and ability. 

W-155 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, II. 





Superintendent 


Superintendent with 25 years’ practical ex- 
perience in meat packing, operating and man- 
aging any or all departments of packing plant, 
seeks connection. Experience also includes 
buying and selling. W-145, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Sausagemaker 


Position wanted by sausagemaker with 20 
years’ experience in one location who can 
make all kinds of sausage and loaves, kill cat- 
tle, cut hogs and cure meats. voety, reer, of of 
age. First-class references. W-147 
TIONAL PROVISIONER, 407 8. Seatete 
St., Chicago, Ill. 





Accountant 


Treasurer, comptroller, office manager, tax 
expert. Thorough knowledge costs and all 
packinghouse details. Seventeen years’ experi- 
ence with large and small packers. Married. 
Age 87. Location immaterial. Salary second- 
ary. References. W-148, THE NATIONAL 
ee 300 Madison Ave., New York 





Position Wanted 








Sausagemaker 


Would like to hear from first-class market 
desiring the services of first-class, all-around 
sausagemaker experienced in every phase of 
sausagemaking. Use either natural casings, 
fiber casings, or cellophane. Prefer Pacific 
Coast. JOHN GROSS, 3301 Rockerfeller, 
Everett, Wash. 





Save Money in Curing! 


Here is your opportunity to secure the 
services of thoroughly experienced curing ex- 
pert who can prepare all kinds of cures and 
seasonings, thereby saving you the expense - 
buying prepared cures and seasonin Loc 
tion immaterial. W-152, THE NA iONAL 
a 407 S. Dearborn St., Chi- 
eago, Ill. 





Superintendent 


Have years of experience in both large and 
small plants as superintendent. Now employed 
but desire change for good reason. Thorough 
knowledge, and can operate all departments 
economically. Proven formulas. Modern cures. 
Fxcellent references as to ability and qualifica- 
tions. W-136, THE NATIONAL PROVI- 
Saad 407 South Dearborn St., Chicago, 


Sausagemaker 

Young, married man, alert, aggressive, is 
available for position as sausagemaker. Ex- 
perience covers manufacture of full line of 
sausage and meat loaves; boiled hams ; smok- 
ing and curing hams and bacon, both fast and 
slow cures; expert beef boner; pork butcher ; 
and cutter. Moderate et € Willing to work 
on trial. References. W-150, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 





Operating-Marketing Man 

My experience in the operation of a 
packing plant, the selling of the finished 
product, buying for and management 
of chain meat stores, buying of live 
stock and dressed meat, is especially 
valuable to some meat packer or chain 
store organization operating a meat 
division. Am desirous of making a new 
connection. Personal interview can be 
arranged. W-142, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Plant for Sale 

















Experienced Salesman 


with a following in Newark, Jersey City, 
Hoboken, Passaic, Paterson, Elizabeth, Perth 
Amboy, New Brunswick and their vicinities, 
seeks connections with slaughterers or whole- 
salers who specialize in either cattle, calves, 
lambs or ho; Desires to handle this terri- 
to on exclusive basis. W-128, THE NA- 
TIONAL PROVISIONER, 800 Madison Ave., 
New York City. 
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Modern Packing Plant 


For sale, modern packing plant fully 
equipped. Real estate includes plant, two 
barns, two smokehouses, modern bungalow, 
and seven acres of land. Equipment includes 
five trucks and one tractor and trailer. To od 
sold at private sale within 30 days. C. 
A Kay, Trustee in Bankruptcy, Fostoria, 
Ohio. 





Equipment for Sale 








Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, lard balance scale, cattle scale, track 
scales, pumps, lard cooking tank. blowers, 
tallow tanks, other items. For list and full 
particulars write to Geo. H. Alten, P. O. Box 
426, Lancaster, Ohio. 





Used Rendering Equipment 


For sale, used rendering plant equipment 
consisting of: one horizontal cooker, about 
2000 lbs. capacity; 1 hydraulic press, one 
grease pump; and 1 storage tank. FS-154, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Used Equipment 
Head Cheese cutter, $200, complete 
with motor. Perfect condition. Chas. 


Abrams, 1422 S. 5th St., Philadelphia, 
Penna. 





Used Equipment for Sale 


1 Hottmann 1000-lb. twin-screw mixer; 3 
Anderson No. 1 Oil Expellers with 15-H. ’P., 
AC motors; 2 Anderson RB Expellers; 2— 
500-ton Hydraulic Curb 4% two « e = 
9-ft. Mechanical Mfg. Co. rd Rolls; 1 All- 
by ont Nell 2%-ft. x 5-ft. ee "Dryer ; 
3 Bartlett & Snow Jacketed Digesters or Tank- 
age Dryers 10’ dia.; one 24- in. x 20-in. Type 

a Jeffrey, y Hammer Mill; 2 Jay-Bee Hammer 
Mills, No. No. 3, for Cracklings ; 2 Mechan- 
ical. Mfg. Go. Double Arm Meat Mixers ; 1 
“Buffalo” No. 23 Silent Cutter; 1 “Boss’ ’ No. 
166 Meat Chopper. Miscellaneous: Cutters, 
Grinders, Melters, Cookers, Rendering Tanks, 
Hydraulic Presses, Kettles, Pumps, etc. What 
have you for sale? Send us a list. 
CONSOLIDATED PRODUCTS COMPANY 

14-19 Park Row, New York, N. Y. 
Shops and Plant 
331 Doremus Ave., Newark, N. J. 








SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items = wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
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I} \RN ] \BORATORIES INC 


CHICAGO, ILL 








To Sell Your Hog Casings 
———in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 




















Rarry Manaster & Bro. 


INCORPORATED 


1018-32 W. 37th St., Chicago, U.S. A. 











Choicest Selected 
Sausage Beef 
Material Cuts 














PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 


FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address: = «© +» JAMMETHO SMITH, London 


We are large Buyers all the year 
round of all grades of Hog Casings 
Cable Offers: - - C. 1. F. LONDON 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 














GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 




















A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily 
filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters 
in an ordinary file. 
Looks like a _ regular 
bound book. Cloth board 


cover and name stamped 
in gold. Sold at cost to 
subscribers at $1.50 plus 


20c postage. Send us 
your order today. 
No key, nothing to unscrew. Slip 
in place and — stay there until 


THE NATIONAL PROVISIONER 02.2225. Chicago, lll. 


Week Ending March 5, 1938 























A Real Business Builder 
0.R.B. 


CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N.Y. 


SAUSAGE 


is Finer Tasting... 
in Natural Casings 


_DaLZNAN 


8 CORPORATION 


4021 Normal Ave., Chicago, Illinois 


| 




















THE 
CASING HOUSE 


Bean. Levis Co.,inc. 


ESTABLISHED 1682 


LONDON 
WELLINCTON 


CHICAGO 
AUSTRALIA 


MEW YORK 
BUENOS AIRES 
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__ ADVERTISERS. 


IN THIS ISSUE OF THE NATIONAL PROVISIONER © 


The firms listed here are in partnership with you. 
The products and equipment they manufacture and 
the services they render are designed to help you 
do your work more efficiently, more economically 


Allbright-Nell Co.......... Third Cover 
American Dry Milk Institute....... 53 
ND a a ae as cu de wine ON 59 
Arbogast & Bastian Co............ 57 
Armour & Company............... 12 
Baker Ice Machine Co............. 24 
Se, OE, . vec ccenwes 40 
eee & Demovan. Mic... ...... eee. 9 
a Mins 664.0 k wade deaws 59 
Callahan and Co., A. P............. 56 
Century Electric Company......... 26 
Cincinnati Butchers’ Supply Corp... 6 
Cudahy Packing Co............... 61 
Dold Packing Co., Jacob........... 57 
Dyersburg Cotton Products, Inc.... 9 
Exact Weight Scale Co............ 39 
Fearn Laboratories, Inc........... 61 
Felm, John J. & Co., Inc........... 57 
Do Mo ae 5 
ae 28 
Frigidaire Div. General Motors Corp. 22 
Great Lakes Stamp & Mfg. Co...... 29 
Griffith Laboratories, The.......... 11 
Ham Boiler Corporation........... 39 
0 ere ree 61 
Hormel & Co., Geo. A...........0.. 59 
NS rere — 
Hunter Packing Co................ 59 
SA I Io 0s. ao. dr saiciin g 3s s&s reece 61 
OT ere 61 
Jamison Cold Storage Door Co...... 24 
OO 57 
Kennett-Murray & Co............ . 46 
SE a no ies 0 ob 0's vk eee as «be 59 
Krey Packing Co............. vee 
EIS acytuatre tis one eee wat 50 


t 
and to help you make better products which you 

can merchandise more profitably. Their advertise- 
ments offer opportunities to you which you should i 
not overlook. | 


@® The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Ine. iy. 


Legg Packing Co., Inc., A. C........ 50 
Levi & Co., Imc., Bertie. .........20: 61 
Manaster, Harry & Bro............ 61 
Mayer & Sons Co., H. J............ 34 
a ee 46 
Meat Packers Union of Poland...... 36 
Meyer, H. H. Packing Co........... 59 
pS || 40 
Morehead Mfg. Co................ 28 
Morrell & Co., John............... 57 
Murray, D. J. Mfw. Co...........5- 40 
Niagara Blower Coe.........2--20% 50 
Packers & Renderers Machinery.... 40 
Patent Casing Company........... 61 
Paterson Paper Parchment Co...... 10 
Peters Machinery Co.............. 53 
Powers Regulator Company........ 25 
Preservaline Mfg. Co............. 36 
Rath Packing Company............ 59 
Republic Steel Corporation. . First Cover 
Beet, Pl Oe oo oc ce enews 50 
Salzman Casings Corp............. 61 
Schloemann, Carl F............... 50 
Smith’s Sons Co., John E.. .Second Cover 
Specialty Mfrs. Sales Co........... 50 
Standard Pressed Steel Co......... 8 
SS Se 7 
Stedman’s Foundry & Machine Wks. 40 
Stevenson Cold Storage Door Co..... 24 
Stokes & Dalton, Ltd.............. 61 
Swift & Company........ Fourth Cover 
Taylor Instrument Companies...... 3 
Lo a) A are re 27 
Visking Corporation .............. 32 
Wee oe eee, ee, BG... cc ccwcce 57 
Williams Pat. Cr. & Pulv. Co........ 40 
Wilmington Provision Co.......... 59 
, «ss Re Op ere arene orereye 21 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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RUCKS 


WITH 


RUBBER 


TIRES 
SAVE FLOORS 


The damage done to floors by iron and steel wheels 
on Trucks in a packinghouse often amounts to thou- 
sands of dollars in a single year. ANCO rubber tired 
Trucks are equipped with tires made of the highest 
grade grease resisting rubber of exceeding thickness 
and wide tread. They will eliminate the wear and tear 
on your floors—they will improve working conditions 
in your plant by stopping nerve racking noises. 





The highest grade, oil-sealed roller bearings in these 
wheels make it much easier for your employees to oper- 
ate ANCO Trucks. They will be able to handle more 
product with less energy. 


Sanitation, Durability, Balance, and Ease of Operation 
are standard features in ANCO Packinghouse Trucks. 
Remember, there is an ANCO rubber tired roller bear- 
ing Truck for every packinghouse requirement. 





THE ALLBRIGHT-NELL CO. 
5323 S. Western Boulevard 


117 Liberty Street 111 Sutter Street 
New York. NY. Chicago, Ill. San Francisco, Calif. 























GELATIN JELLY 


SwirT’s Atlas Gelatin . . when made into a jelly of 
the right consistency for jellied meats . . costs on the 
average only 4.9c per pound. 


This is because so little is needed. (Atlas is just about 
the strongest gelatin produced.) For most specialties, it 
is used with 8 to 12 parts of water to 1 part gelatin. 
This means real economy. 


And Atlas Helps Them Sell Faster 


As we are manufacturers of jellied meats . . . as well 
as manufacturers of gelatin .. we understand both sides 
of the picture; the kind of gelatin needed for jellied 
specialties and how to produce it. Atlas is the result 
.. Clear .. transparent .. firm . . fast setting . . clings 
to the meat. It makes the finest possible setting for 
your products. 


SwWiFT’s AILA 


Swift & Company 
Gelatin Division 
Chicago, Illinois 
Please send us free a copy of ‘Gelatin for Jellied 
Meats Only.” Please send us at the minimum delivered 
barrel price: 
1 Barrel [) 50 Ibs. [[] 
100 Ibs. [[] 25 Ibs. [] 
We understand that it can be returned at your ex- 
pense if we are not 100% pleased with it—both results 
and economny. 


Name 
Address_ 
By — 





PER 


The right size 
for any custom- 
er. Top left, 
, ge steel 
drum, approximately 300 Ibs.; m 
right, regular barrel, approximately 
275 lbs.; and, center, reading down, 
left to right: 100-lb. drum, 50-Ib. 
p aol 25-lb, drum. 


GELATI 


SEND FOR BOOKLET 
“FOR JELLIED MEATS ONL 


It gives suggestions for using A 

in pan souse, jellied tongue, jellie 
corned beef, head cheese, bloo 
sausage and blood and tongue sat 
sage, chicken loaf, veal loaf, and fe 


MEDICAL |f coating sausage and ham. 
ASSN. 


e GELATIN DIVISIO 





